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AMERICAN CANS 


It is the aim and ambition to have our product and 
our service equal every expectation that is implied in 
the use of the word American. 


We consider there can be no higher aspiration than to 
so individualize our business that it will truly represent 
and stand for the highest ideals both of principle and 
manufacture. 


Our containers and efficiency in serving are the tests 
which definitely determine these facts. 


American Can Company 


Chicago San Francisco 
NEW YORK 

Baltimore Rochester, N. Y. 

Portland, Ore. Hamilton, Ont. 


IN THIS ISSUE , Tomato Growing and Canning in Scott County, Ind. 
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ZASTROW'S PATENT HYDRAULIC CRANE 
STEAM IMPELLED 4 


The Sinclair-Scott Company 


MANUFACTURERS OF 


Pea Graders 
Pea Fillers and Briners 
Cranes 
““Cyclone’’ Pulp Machines 
= i Kettles and Crates 
Friction Clutch Pulleys 
Pineapple Graters and Slicers 
Capping Steels, Peach Parers 
Peach Pitting Spoons 
and Can Openers 


The Crane shown is entirely of iron and steel put together in the strongest 
p»sible manner. Steam used as en impellirng force is verysmall One man 
stopping the goods at ary desired point. Hand power can be attached, ata small 
additional cost, thus adding another desirab'e feature. No belts to get injured WRITE FOR PRICES 
by steam. All that’s needed is a steam pipe and an exhaust pipe, 


GEO. W. ZASTROW, Mechanical Engineer BALTIMORE =< MARYLAND 
1464-1410 THAMES STREET BALTIMORE, MD. 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson-Morse Can Co. 
Wheeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 
’ 
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AYARS UNIVERSAL 
SYRUPER 


AYARS UNIVERSAL EXHAUSTER 
WITH TOP REMOVED 


AYARS ELECTRIC 
PROCESS CLOCK 


AYARS TOMATO FILLER FOR SANITARY CANS 


Ayars Machine Company, 


-BROWN, BOGGS CO., Lrp., Hamivron, Ont., Sole Agents for Canada. 
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“WViorral” 
DOUBLE 


180 
Ears a minute 


_ unparalleled—the 
fastest known way to husk, 
butt and silk an ear of corn; 
smooth, dependabie service, 
a machine that lasts many 
seasons, taking the mini- 
mum of care and attention; 
silent running and easy to 


regulate. 
Patented 


You have but one chance 
husk and butt without loss 


You can safely reckon on a loss in your corn 
shed this season in butting, husking and silking 
green corn unless you use a ‘‘Morral’’. To Corn Packers 
everywhere we have demonstrated by tests side by side with 
other mechanical huskers this big outstanding fact — the 
‘‘Morral’’ will husk faster and more evenly; the ‘‘Morral’’ auto- 
matic placer will place each ear precisely right—each ear is butted 
without waste by cutting into the corn as occurs with any other butter, 
whether it is mechanical or otherwise. With our ‘“‘combination’’ rubber and 
steel rolls husking more perfectly than the next best husker, the ‘‘Morral’’ removes 
the husks to perfection without injuring the corn. Why buy a husker that only has 
three-fourths the capacity of the ‘“‘Morral’’—when the ‘‘Morral’’ is also a cleaner, safer and 
more economical machine. It’s not too late to order of us now, we can give you quick ship- 
ment. You have ten days trial alongside of any husker you may be using; the ‘‘Morral’’ will 
prove the best by test or you may return it. 


MORRAL BROS., Morral, O. HUNTLEY MFG. CO., Silver Creek, N. Y. 
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CANNERS 


CONTEMPLATING THE ADOPTION 


SANITARY CANS 
FOR THE SEASON OF 1915 


SHOULD CONSULT US BEFORE MAKING 
CONTRACTS. WE ARE EQUIPPED FOR 
ALL SIZES. 


MAX AMS DOUBLE SEAMERS EXCLUSIVELY 


SOUTHERN CAN COMPANY 


BALTIMORE, MD. 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


Another visitation of cool weather throughout the en- 
lire country has not helped the canners’ crops in any mate- 
rial way. ‘This, with the abundance of moisture in the soil 
and the air, has tended to make good, or further crop 
growth, but it is all going to vine or stalk, and not into 
fruit of the plant; and it is helping to smother tomato 
plants in weeds that: cannot now be well worked out of 
the fields because of the spreading growth of the tomato 
plants. What all crops need right now is good, hot sun- 
shine and dry weather, but it is a serious question if the 
damage so far done can be remedied even by perfect weath- 
er from this out to the end of the season. 

This is the month that makes corn, and the crap is now 
practically made, and canning has commenced. The early 
corn is following in the wake of the pea crop, showing high 
quality, but the yield is not up to normal. The stalks are 
not heavily eared, and the ears are neither large nor 
well filled out, in many instances. Many reports say that 
the yield in cans per ton will be a disappointment to most 
canners, and one prominent canner of the Central West, 
who is in possession of numerous reliable reports from his 
entire section, places the prospects for a corn yield at not 
over 65 per cent. of normal. The peculiarity of this sea- 
son is that the same kind of weather has been experienced 
in almost every section, and no section has had good grow- 
ing weather for either corn or tomatoes. Telegraphic re- 
ports from the Ohio Valley as we go to press record further 
damage to the corn crop from rains and cold weather, and 
the States of Iowa, Minnesota and Wisconsin all record 
low temperatures for this season of the year. When it is 
considered that corn needs good snappy, hot weather to 
bring it to its best, and that during the entire season the 
crop has practically been without this, it is not hard to 
realize that the reports of poor condition and prospects are 
really moderate in tone. Even the jobbers are beginning 
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to realize that there is a great deal of fire under the smoke 
of poor crop reports on corn, and are quietly taking In 
good spot corn at low prices to cover this contingency. 
The weakness in corn noticeable during the past fortnight 
has not as yet entirely disappeared, but the canners and 
holders of corn are not nearly as free in their offerings as 
they were. It would be a wise plan for the holders of corn 
to withdraw from the market, at least until the actual pack- 
ing time shows them just what proportion of a normal 
pack may be expected. A week or ten days’ work on the 
new pack will give them a good idea of what to expect, 
for corn is not subject to as rapid weather changes as are 
tomatoes. The advantage would all seem to be with the 
corn packer, with all the chances tending his ~yay4 There 
is no reason to expect the jobbers to rush in with orders, 
as the rush-order days are all past, but the jobbers will not 
be surprised if they have to pay higher prices for corn 
bought after this, and the canners can induce this advance 
if they take the right action now. Holding corn for an 
advance looks like a very good risk at this writing. 

Tomatoes have been in good receipt this week, and the 
houses have been busier on them, but there is no rush to 
work up a large pack, judging by the listless way all 
hands have gone at them. The market prices have been 
low, and when the glut comes, as it will in a week or ten 
days, the bottom may be expected to drop out of them. 
There is a big acreage of uncontracted tomatoes out this 
season, larger in proportion than usual, because the can- 
ners contracted less, and when these seek the market the 
canners will have things their own way. It is a dangerous 
situation, in one respect, because it will tend to increase 
the size of the pack, but, on the other hand, it will help 
the packers, in view of the low prices now ruling. If the 
weather continues as it has been all summer, the crop may 
take care of the pack, because it is not now in a good con- 
dition—that is, not heavily fruited. A change to hot, sea- 
sonable weather during the balance of August and during 
September would put an entire new face on the tomato 
crop situation, however. And if there is anything in the 
old claim that a certain amount of moisture is gotten every 
year, there would seem to be good reason to expect dry, 
hot weather for the balance of the season. It is today 
altogether a question of weather, with both corn and to- 
matoes. 

The market is quoted firmer, without any change in 
prices, and it is to be noted that the West is buying East- 
ern tomatoes at 65c., 45c. and $1.90, and making efforts to 
get its orders through at slight reductions from these 
prices. The same kind of business has been experienced 
this week as last, comparatively small orders, but numer- 
ous, and coming from a wide range of territory. 

Peas show little or no life, but it is reported that the 
buyers are well pleased with the quality of this season’s 
goods and are taking good blocks of these fine peas at the 
low prices. There promises to be some improvement in 
the pea market in the near future, but the size of the pack 
is being rumored around as large, and this works against 
any such advance. 

Not for years have such fine peaches. sold in this mar- 
ket at such low prices, and the entire country seems to 
have a good crop. The packers here have taken advantage 
of their opportunity, but are running the fruit into sec- 
onds and pie stock, getting up a good size pack. Cali- 
fornia’s determination to pack only its future sales has 
caused the jobbers to rush their orders in and this has 


made the canners there increase their output somewhat 
above first intentions. The Coast also has noted some 
quiet foreign buying, not much talk being made of it, but 
the amount being quite satisfactory to the canners undér 
the circumstances. 

The poor condition of the string bean crop in New 
York State has injected some life into that article, and 
promises to bring prices at other points to better levels. 
As previously reported, the fields there are uneven and 
rust is showing to a marked degree. The market has 
probably seen the last of the bargain sales on string beans. 

Packers have been rather free offerers of spinach dur- 
ing the past week, and some low prices are heard. It ought 
to be a year for a good spinach crop, and the summer 
plantings will probably be better than usual. In other 
lines of fruits and vegetables there are no material changes 


-to record,.and as this is the vacation season for most of 


the jobbers and brokers—the canners hardly being able to 
afford the treat—the market may be reported quiet. 


OBSERVATIONS AND NOTES. 


Mr. Cobb Leaves the Hospital.—All readers and particu- 
larly all members of the New York automobile party, will learn 
with pleasure that Mr. George W. Cobb has improved to an 
extent that enabled him to leave the hospital late in the week 
and to go to his home. It will be some little while, however, 
before he is himself again, and he will take it easy until en- 
tirely well and stromg enough to get back into harness. 


Mr. S. M. Ryder, of the Chisholm-Scott Co., was a mem- 
ber of Mr. Cobb’s auto party, but not in the wrecked machine. 
We learn now that he has since met with a rather serious 
auto accident, in which he was much shaken up, received 
numerous scratches and an injury to his side. Mrs. Ryder and 
some friends were in the machine, but escaped uninjured when 
it turned over. Mr. Ryder is not laid up. 


Some Good Photographic Work.—In the pictorial section 
of the New York Tribune of July 25th there was a full page 
of excellent photographs showing the handling and canning 
of peas, arranged in proper sequence from the mowing of the 
peas in the field to the final labeling before shipment, and 
depicting every step through the factory. The pictures were 
taken at the Burt Olney plant at Oneida, N. Y., and as an 
example of up-to-date methods in the sanitary handling of a 
food product must certainly have made a very favorable im- 
pression on all readers. The fact that a great leading daily 
such as the Tribune would devote a whole page to showing 
the consumers that pea canning is a cleanly art, is worthy of 
note,for it marks a complete change of heart by the newspapers 
towards the canning industry. And the Burt Olney Canning 
Company are to be congratulated upon their progressiveness in 
furnishing the photos, for they have not only benefitted them- 
selves, but the entire industry as well. 


Incidentally we suggested, some weeks ago, that canners 
have such photos made of the operations—while at work— 
and that these be sent to us, or to the National Canners’ Asso- 
ciation, so that they would be on hand for just such oppor- 
tunities as this. Lots of photos might be used if they were 
on hand when wanted. The requests for them are numerous, 
but they must be met as soon as made, any delay being fatal. 
So get busy and have those photos made now while you are 
at work. 

Minnesota Appreciates Her Canneries.—The State of Min- 
nesota has always shown a kindly disposition towards the can- 
ners there; their value to the State is realized and everything 
helpful is done to promote the industry. But it remained for 
M. H. Hegerle, president of the Minnesota Canners’ Associa- 
tion, to get on the front page of the St. Bonifacius Star with 
a splendid article boosting his factory in that village. This 
appeared in the issue of August 13th, and-they say many nice 
things of his sanitary, well-conducted plant and of the goods 
he produces. We want to see more of this good work and in 
all sections. Try for it and you may be surprised how easily 
you can get it, but send us copies when you do. 


Wanted.—Small-size power cider press and grater, in 
good condition. 


ROSE CLIFF FARM, Inc., 
Waynesboro, Va. 


Your requirements are 


Accurate and Uniform Labeling | 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, 
that can be easily cared for and that will stand up and 
operate under the strain of your short swift bottling season. 
This year you ¢an count on all these, points from 


World Labeler, Improved 


because our designers have made a special study of your 
work and developed a catsup wiper mechanicism operating 
on a positive mechanical principal. This properly designed 
wiper together with our reputation for building machines 
that stand the pace, make it possible for you to be sure in 
advance of an entire absence of trouble for the canning 
season so far as labeling is concerned. 


— yout Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 


ECONOMIC MACHINERY CO., Worcester, Mass. 


| Place your 


CAN'T BE BEAT | on buildings, machinery, 


and stock with Canners 
The No. 7 Canners Fire Pot pro- Exchange Subscribers at 
duces an intensely hot blue flame Warner Inter-Insurance 


that quickly heats a three inch Bureau, securing the 
capping steel. The top section insurance 
can be taken off by removing a 
set screw and the burner used as 


a torch or open fire with which 
you can do anytbing a torch will C ll a u s 
do. This Fire Pot will be found 


exceedingly useful about your 
plant during repair time. The 


Send your applica-- Cash Savings 
heating of coppers or capping tion for fire insur- in Seven Years 
steels and melting of lead or solder ine < $535, 804.60. 
No. 7 FIRE POT can be accomplished at the same + 
time. Economical and efficient in operation. Always recog- 
nized by the canning trade as the standard of quality. All 
leading jobbers in canner’s supplies will supply at factory LANSING B. WARNER, Inc. 
prices or we will ship direct if cash accompanies the order. ATTORNEY 
Send for Catalog - it’s free. 104 S.:Michigan Avenue CHICAGO 
CLAYTON & LAMBERT MFG. CO 
FRANK VAN CAMP, Chairman. GEO. G. BAILEY, Treasurer. 
San Pedro, Cal. Rome, New York. ; 
DETROIT. MICH... U. S. A WM. R. ROACH, Hart, Mich. _ GEORGE N. NUMSEN, Baltimore. 


L. A. SEARS, Chillicothe, Ohio. LANSING B. WARNER, Sect’ry. 
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The New York Market 


Fancy goods appear firm while others show a tendency to weakness—Salmon market in 


excited condition—A firmer tone reported in tomatoes but no advances noticed— 


Bad crop prospects apparently having some influence upon buyers—Picked up in 


this market. 


Reported by Telegraph 


New York, August 20, 1915. 

The Market.—The market is firmer on all grades covering 
fancy staples, but low prices continue to prevail in practically 
all lines of the canned vegetable market at the close. These 
markets have been in a very unsettled condition in New York 
all summer, and no change was noticeable. Tomatoes and 
peas are inclined to a decided weak tendency, with fancy 
grades of Maine corn maintaining themselves in a firmer posi- 
tion. Quotations on No. 3 tomatoes, both for immediate and 
future delivery, range as quoted. The demand is light and 
few buyers are to be found in the market in spite of the fact 
that all conditions appear to be in their favor. All lines of 
peas are weak, with low prices prevailing. Indications now 
point to an early announcement of prices on the 1915 pack 
salmon. The controlling interests, however, have steadily re- 
fused to intimate how soon the trade will be advised, but job- 
bers who claim to be better posted than others are of the 
opinion that the selling terms on all grades will be fixed by the 
Coast interests today or tomorrow. A few look for low prices. 
Unusual interest centers in the forthcoming announcement in 
the trade for the reason that the available supply of red grades 
for the world’s consumption in 1915 is placed at not to exceed 
2,000,000 cases, compared with 3,200,000 cases last year and 
4,650,000 in 1913. The falling off this season is due to the 
partial failure of the Alaska red salmon pack, and the partial 
failure of the Puget Sound and Columbia River red salmon. 
It is believed that a larger quantity of salmon will be needed 
for export this season and the general feeling is that opening 
prices will be higher than most factors in the trade anticipated 
a month or more ago. The opening prices last year were 
named on August 30, and were $1.45 on No. 1 talls, $1.75 on 
No. 1 flats, and $1.10 on halves. No. 1 Kings opened at $1.30. 

Tomatoes.—There is a somewhat firmer tone in tomatoes, 
based on reports from all producing sections covering crop out- 
lock. No advance in prices have been reported, though here 
and there sellers are not inclined to part with best grades in 
any size at previous low figures. The market is given as 45@ 
47%c on No. 2 and 65@70c on No. 3s, and $1.85@2.10 on 
No. 10s, f. 0. b. factory. Some packers quote even higher than 
outside figures. The demand for spot and future goods is 
light and few buyers are to be found in the market with prices 
in their favor. Late reports of the damage done by recent 
storms say that the destruction to tomatoes in New Jersey and 
Maryland districts is probably greater than at first estimated. 
Some New Jersey growers are already convinced that the yield 
will be short enough to insure them better prices and are hold- 
ing their supplies for a higher figure. 

Peas.—The pressure to sell peas is still a feature. State 
cfferings delivered in New York are quoted at $1.35 for No. 
1s; $1.25 for No. 2s; 90c@$1.00 for No. 3s; 65@80c for No. 
4s, and 75c for No. 5 fancy. At these prices a moderate in- 
terest is shown. There are no blocks moving. Western peas 
are held on about the same terms. New pack Southern peas 
are offered at 52%c. 

Corn.—The market is firmer on all grades covering fancy 
corn, and there is an upward tendency. Sales of fancy Maine 
style are reported at $1.17% laid down. Western corn of good 
grade is not freely offered. The outlook is said to be unfavor- 
able in all sections except the South. State canners are not 
offering freely. Some fancy has sold at 87% @90c delivered. 
Southern Maine style offers at 60c factory for prompt delivery. 

String Beans.—String beans are held with confidence at 


$1.60@1.65 for No. 1 State. Southern pack is easy. Other 
grades are irregular. 
Spinach.—Spinach is held with confidence. There has 


been no change in prices. 
ts.—A moderate demand is reported for beets. 

} Canned Fruits.—A fair demand is reported for new pack 
California fruits, especially peaches. Coast advices say that 
canners are only packing sufficient quantities to fill orders, 
which they have on hand, and indications are that there will 
be a very small surplus of the 1915 pack. 

Peaches.—There is a stronger undertone in California 
peaches, but buying is light. A moderate.interest is reported 
in new pack for shipment from the Coast. Most lots which 
are moving are in standard and second grades. 


Pineapple.—An easier undertone is noted in all grades 
of pineapple and on Hawaiian stock for shipment from the 
Coast it is a buyers’ market. Prices are irregular and special 
discounts are the rule. Southern pineapple is easy and dull. 


Apples.—A stronger market is reported in State No. 10s, 
with stock available at inside figures. There is a stronger 
undertone in California grade. Packers are firmer on new 
pack for future delivery. 


Apricots.—There is a firmer market on canned apricots 
and up to outside figures have been paid for small lots. Some 
packers on the Coast are said to have withdrawn on lower 
grades. 

Pears.—A fair demand is reported for new pack and 
Coast advices say that canners are only packing sufficient 
quantities to fill orders they have on hand, and indications are 
that there will be a very small surplus of 1915 pack. 

Berries.—No change is noted. Demand is small and 
prices remain steady as quoted, with interest limited to actual 
requirements. 

Salmon.—The market showed a firmer tendency this 
week than has existed for some time in the red grades. The 
change was particularly noticeable in Alaska reds, and the 
wide range in quotations which prevailed during the course 
of last week, and which caused such an unsettled tone, closed 
slightly, and the variations in prices was not nearly so pro- 
nounced. The impression is gaining that supplies of all lines 
are becoming limited, and though it is believed that stocks 
are here in sufficient quantity to satisfy all immediate demands, 
an increased call would probably rapidly deplete the spot mar- 
ket. It is thought that by the time prices are announced on 
the new Alaska pack stocks now here will have been well 
cleaned up. Quotations for the new pack will probably be 
made the latter part of August, having been named on August 
30 last year, and August 26 the previous year. The nominal 
price for red Alaska 'ranges from $1.50@1.52%. The low 
price of $1.45, which was available last week, apparently has 
disappointed, though there still may be an opportunity to pick 
up an occasional stray lot at that figure. All advices say that 
available supplies of reds are small, and though shipments are 
coming in to replenish stocks on hand, there is apparently no 
great quantity obtainable. Pinks remain practically un- 
changed, with quotations at 82% @85c, but with the possi- 
bility of finding small lots which may be bought at 80c deliv- 
ered New York. Medium reds are generally dull, with only 
moderate interest, though rumor of export inquiry tended to 
revive activity in the market. Prices remain unchanged, and 
with only limited quantities available, will probably 
remain firm, according to reliable brokers. Chums are quoted 
at 72% @75c New York, but reports were to the effect that 
only very small quantities were available at the inside price. 
There was a rumor that a renewed inquiry was noted at the 
inside price. 


Sardines.—Advices from Eastport indicated a fair run of 
fish, but there is still some irregularity in the market on 
quarter-oil keyless, based on quotations as listed. It is said 
on firm offer to be possible to get quarter-oil keyless at $2.00 
a case f. o. b. Eastport, if the order includes a certain per- 
centage of other grades. Outside packers are still quoting from 
10@15c a case higher, though it is believed some factors are 
inclined to meet competition. Imported sardines are not freely 
offered and there seems to be a firmer tone. The spot market 
for domestic sardines is inclined to be irregular, though a 
heavy business is still done, according to report, upon the 
basis of the low prices established about two weeks ago by 
large operators. Orders are arriving from all sections of the 
country and sales are heavy. 

Lobster.—Lobster is in fair demand and the tone seems 
to be a shade firmer. 


Tuna Fish.—Tuna is steady under increasing demand. 
. Crab Meat.—Crab meat is firm. Smal sales are made, 
but business seems to be on the hand-to-mouth order. 


Shrimp.—The market is dull, with only a moderate de- 
mand. 
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High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Sanitary Can Body Maker, No. 22-N 
Speed 125 a Minute . 


A rigidly constructed, exceedingly simple and absolutely depend- 
able machine for economically making lock-and-lap seam can 
bodies, 244 to 44% inches diameter by 2 to 5% inches in height. 

Every movement from a crank or eccentric given high speed 
without vibration and with least possible wear. Automatic blank 
feed under instant control. Precision feed (patented) used on 
blanks while passing through machine insures blanks being deliv- 
ered absolutely square and to an absolute position in the notching 
attachment and on the forming horn. This is most important and 
an exclusive feature found only in our machines. 

Crank edger—its strength and simplicity a feature of the 
machine. 

Notching attachment adjustable for the entire range of the 
machine, dies and punches have separate adjustments. 

The machine is arranged with jaw clutch, giving instant control. 
Soldering machine is continuous running, allowing of its operation 
while the body-maker is at a stand still. All adjustments are both 
simple and convenient. 


Builders of the Complete Sanitary Line 
Visit our Exhibit at the Panama-Pacific International Exposition, Machinery Palace, Block 16. Entire line in operation. 
We have been Awarded the Grand Prize for Automatic Can Machinery— at the Panama-Pacific International Exposition. 


E. W. BLISS CO., 25 Adams Street, BROOKLYN, N.Y, U.S.A. 
Chicago Office: 622 W. Washington Boulevard. 


Detroit Office: Dime Bank Bldg. Seattle Office: Atlantic & Utah Sis 


INVESTMENT 


The first cost of an Auto-Tipper compared with the dollars 
it saves in tipping expense in a single season is a mighty 
small amount. In installing an Auto-Tipper in your 
factory you are making an investment that will net you 
dividends year after year. 
Auto-Tippers do away with all the worries of hand tipping 
—labor troubles, overtime pay, delays, leaky cans, solder 
and time waste. Auto-Tippers have proven their worth 
in hundreds of factories. Try one in your factory under 
your own working conditions. 
The Auto-Tipper is designed especially for Hawkins and 
Sprague Rotary Cappers and the Lug 
Capper Chain for the Hawkins Capper. 
We install at our own expense and 
guarantee absolute satisfaction. 


TEN DAYS’ TRIAL. 
Write for particulars. 


CHICAGO SOLDER CO. 


High-Speed Alternating Auto-Tipper with Revolving Soldering Steels 218 N. Union Ave. Chicago, Ill. 
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PICKED UP IN PASSING. 

Frank B. Duncan, of Duncan & Co., Toronto, Canada, was 
a visitor in the West Side grocery trade during the week. He 
reports business as fair in his vicinity and promising improve- 
ment. 

Robert Hickmott, the pioneer asparagus canner of Cali- 
fornia, is devoting a good deal of time to the New York mar- 
ket this season. He has been here several weeks already and 
will remain some time longer. 

William T. Rogers, of Rogers & Sullivan, Columbus, Ohio, 
passed a day in the West Side grocery and canned foods trade 
during the week. 


One sale of 1,000 cases of spot medium red salmon was 
reported at $1.10. The lot is said to be destined for export. 

Wires from Belair,.Md., report tomatoes in most sections 
thereabouts as looking rather unfavorable because of the ex- 
tremely wet weather. One telegram said the output will be cut 
at least 15 per cent. 


Offerings of State pack 1915 Refugee beans areguotes iy 
shipment from factory at $1.60@1.65 for 6. 1s and $1. 

No. 2s. The crop is said to be suffering from rust due to the 
bad weather. 


A sale of a number of hundred cases of fancy Maine corn, 
1914 rack, was made at $1.17% delivered. The situation on 
new pack is stronger, owing to the unfavorable condition of the 
crop. Letters from some of the packers report the output as 
probably 40 per cent below last year. 


C. L. Robertson, of Robertson & Doane, Buffalo, N. Y.., : 


was a visitor in the West Side trade this week. He reported 
business improving in his vicinity. 

Reports of the sardine catch in France are very meager, 
and this is taken to mean that nothing is being done. Under 
normal conditions this would be the height of the season. 


According to letters from the Coast tuna fish are becom- 
ing scarce, and it is difficult for some canners to get sufficient 
to fill their orders. 

Cables from Portugal say that the catch of sardines there 
is very light. The small fish demanded by the American mar- 
ket are not running, nor are they expected until toward the 
last of the summer. Importers believe that there is sufficient 
time to secure fish before the season closes and they expect 
considerable imports by the end of the season. 


Alaska red salmon has been offered in various instances, 


during the past week at $1.45@1.55 on the spot. 

No supplies of quarter-oil keyless domestic sardines are 
available in straight lots at $2.00 f. 0. b. Eastport. The inside 
figure is now quoted’ at $2.10. - 


The catch of Dutch sardines is reported a total failure 
by cables which have been received within a day or two. 

Maine advices say that the damage to growing corn is not 
nearly as great as was feared. In the low valleys it was dam- 
aged in some instances, but not seriously enough to make any 
reduction in the yield. 

Coast reports say that canners are only packing fruits to 
cover orders on hand, and it would seem that a very small sur- 
plus will be put up this year. Prices are believed to be at rock 
bottom. 

No. 10 apples are reported to have a very strong tendency. 
The New York apple crop is said to be smaller than expected 
and some packers are hoding at $2.60 f. o. b. factory, refusing 
to shade these figures, even on large orders. 


C. A. Dorgen, of Dorgen Brothers, Jacksonville, Fla., has 
been a trade visitor during the week. He reports a good de- 
mand for domestic sardines and cheap salmon. 

No. 2 standard sliced Hawaiian pineapple is offered for 
shipment from the Coast at $1.02%. No. 2% standard is 
quoted up to $1.30, and No. 10 is held at $4.50. Liberal dis- 
counts are allowed by packers from these figures. 

L. H. Darwin, fish commissioner of Washington, makes the 
statement that the run of sockeye salmon in the Puget Sound 
vaters is 40 per cent less than it was four years ago at the 
porresponding date. That run was the lowest ever recorded. 


John V. Robertson, of Robertson & Richards, Montreal, 
was a visitor in the West Side trade. He is en route for the 
Pacific Coast, and while there purposes looking into the canned 
foods situation pretty carefully. 

State Bartlett pears will yield only a fraction of a crop. 
Some report the reduction at 50 per cent. A few lots of stand- 
ard No. 2s have been offered at $1.50 laid down. 


Late reports from Maryland and New Jersey say that the 
storm damage promises to be greater than was at first be- 
lieved. It is impossible to say yet how extensive it may be. 

N. H. Fooks, a well-known Maryland packer, was in this 
market this week. He reported conditions as very uncertain, 
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the storms of the past two weeks damaging growing crops 
seriously in some localities. How seriously it is impossible 


to say. 


George W. Wilson, of Wilson & Co., Toledo, Ohio, was a 
visitor in the West Side grocery trade during the week. 

Various reports from Maine say that the corn crop for 
canning purposes will be light. 


E. V. Webster, of Webster-Butterfield Company, Balti- 
more, says: “A great deal of business in tomatoes has been 
done the past week and much has been declined. Tomatoes 
ought to readily stand an advance in price because of cost of 
production. While it is impossible to forecast the future 
course of the market, it looks now like better values. 

New York State canners are offering new pack peas for 
delivery in New York at $1.35 for No. 1 sieve; $1.25 for No. 2s; 
80c for No. 3s, and 65c for No. 4s. Buyers are taking only 
what is actually needed to cover present wants. The opinion 
seems to be that the proposed selling agency will not help to 
clean up the surplus at an advance. 


J. A. Richards, a well-known grocer of Columbus, Ohio, 
was a trade visitor in the market during the week. 

C. A. Wentworth, of L. S. Roberts & Co., Montreal, was a 
visitor in the West Side canned foods trade. He reports a 
steady and growing interest in all grocery lines in his vicinity. 

Experiment has demonstrated that sockeye salmon can be 
transplanted to any river in Washington and will thrive.’ 
Twenty thousand will be turned into the Samish during the 
present season. By transplanting them to all rivers it will be 
possible to keep up a continuous run, instead of the desultory 
runs which have followed the old method. 


California is reported to be considering the question of 
doing away with all Bartlett pears to cure the blight. The 
pear has spread the blight in all directions, and it has spread 
to all other varieties where they are planted next to the Bart- 
letts. It is said to be necessary to take such drastic measures 
to prevent the utter ruin of the pear industry of the State. 

A. W. Sisk, of A. W. Sisk & Son, Preston, Md., says that 
the pea market grows stronger. The superior quality packed 
this year promises to increase sales, and this will result in 
higher prices. 

A report says that substantially all California canners are 
out of the market on standard, seconds and water grade apri- 
cots. Those having supplies are offering only special extras, 
regular extras and extra standards, and these in a small way. 

A etter from Sun Prairie, Wis., says that the Sun Prairie 
Canning Company has finished packing peas, with a total out- 
put of 1,800,000 cans, the largest quantity in the history of 
the business. 


A report from Sauk City, Wis., says that the Sauk City 
Canning and Packing Company has closed a very successful 
season, with a total output of 2,000,000 cans. 


The J. F. Ross Can Company, Ltd., has been incorporated 
at Toronto, Ont., with a capital stock of $150,000 to manu- 


facture cans, sheet metal goods, jars and boxes. 


It is reported that the Interstate Commerce Commission 
has granted a new freight rate of 62%c per cwt. for canned 
foods from all points in the San Joaquin Valley to Chicago 
and points east. The rate was made effective August 16, and 
is effective on all transcontinental lines operating out of Cali- 
fornia. The minimum carload is made 60,000 pounds. A rate 
of 6244c was made effective as far as Chicago on July 21, and 
the extension to the Atlantic Coast enables the railroads to 
compete with canal rates. 


Reports from New York State say that the string bean 
outlook is discouraging. Some of the fields have been flooded 
and rust has seriously damaged the crop left uninjured by 
flood. 

Considerable quantities of shrimp have been sold during 
the week at 75c f. o. b. for No. 1s wet, and dry pack, and 
$1.50 f. o. b. factory for No. 1%s, wet and dry Rumors are 
current that No. 1s have been offered at $1.35, but it is un- 
confirmed. 

Future No. 10 sweet potatoes are offered more freely from 
the South at $2.35 f. o. b. factory in a small way. 

Wisconsin packers offer new pack beets at 65c for fancy 
cuts in No. 3 cans, and 974%c@$1.40 for whole stock. 

No. 10 Southern spinach is offered at $2.75@3.00, deliv- 
ered. One State packer has refused $1.35 for No. 3 cans, de- 
livered. 

Ney pack Southern peaches are offered for prompt ship- 
ment as follows: No. 2 standard pies, 55c; No. 10s, $1.90; 
No. 2 seconds, white, 60c; No. 2 seconds, yellow, 65c; No. 8 
seconds, yellow, 85c; No. 3 seconds, white, 80c. A few lots of 
No. 3 standard yellows are offered at $1.20@1.30. New York 


buyers show little interest even though prices are low. 
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DACRO 


For Glass Canning 
Economical and Efficient 


The invention by The Crown Cork 
and Seal Company of the famous 
“Crown Cork’’ several years ago, 
solved the sealing problem for 
all times for beverages. 


Within the last few years preservers and packers 
throughout this country have been fully convinced 
that this same method of sealing not only adapts 
itself to their requirements, but that it seals their 
products with maximum efficiency and economy. 


Write, wire or phone for detailed 
informatin about the Dacro Crown. . 


Invented, Patented, Manufactured and Sold 
FY 


The Crown Cork and Seal Co. 


e Plant Behind The Product 


Baltimore, U. S. A. 
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The Chicago Market 


Futures late in arriving—Buying Eastern tomatoes at 65c—Some little demand for corn— 


Buying spinach—A big dinner to the brokers and buyers. 


Reported by Telegraph 


Chicago, August 20th, 1915. 

General Conditions.—The weather conditions during the 
week have continued cold and gloomy up to the time this 
letter is wired, and we have had only one warm day since my 
last communication. 

The shipments of futures of the early kinds of products 
are late and berries, cherries, new Alaska peas from Wiscon- 
sin, New York and Michigan are just beginning to arrive. The 
distribution of futures to retail grocers has hardly begun yet, 
but will soon be active. 

Canned Tomatoes.—There is some buying in a ‘“‘must- 
have-’em”’ way in carload lots from the East on the basis of 
65c f. o. b. Eastern canneries, with a Baltimore freight rate 
guaranteed of 22c per hundred. 

Offers have been wired to various canners and brokers for 
blocks of five or more cars at two and a half cents per dozen 
less than the price named, but no acceptances have been heard 
of at the concession asked for, and as the buyers are taking 
on a few cars every day at the 65-22 basis, it is inferred that 
they are unable to break the price. 

: Buyers do not want the new packed goods, as they are 

well aware that the first run of new canned tomatoes is usually 
of poor color, being packed from the early crop, and frequently 
from the culls from the high-priced stock, which is culled off 
the partially ripe tomatoes sold to the large city markets at 
high prices. 

The business on canned tomatoes is going entirely to the 
East from this market, as Indiana and Ohio appear to have 
sold out on desirable stock and to be able to obtain a higher 
price for common quality of standards than this market will 
pay. 

Canned Corn.—There is some demand for good standard 
and extra standard canned corn and the sale of an occasional 
caiload is heard of. Ohio seems to have some corn of the 
1914 pack left and to be disposed to push it on the market in 
a quiet way. I heard of some sales of a few cars @f Ohio 
standard this week at a parity of about 581c f. o. b. cars Chi- 
cago, but most canners are asking a higher price for their 
holdings than that mentioned. Some fair Illinois canned corn 
is purchasable at 62%c f. o. b. cars Chicago. 

Canned Peas.—lIndiana canners are pretty well sold up on 
peas and there are but few left in first hands in that State of 
an acceptable quality which canners are willing to part with 
at the present very low prices. I know of some sales of Wis- 
consin 4s at 52%c and 3s at 57%%c f. o. b. Chicago, made this 
week, and the goods were of very good standard quality. 

Canned Spinach.—cConsiderable purchasing of this article 
has been done of late, all from Baltimore. The canners of 
that market have been cutting the prices of threes and tens 
secretly to our buyers, and most of the buying done in the past 
ten days has been at 72%c for threes and $2.50@2.60 for 
tens f. o. b. Baltimore. The price at the close on the tens 
seems to have advanced to $2.75 per dozen, all f. o. b. Balti- 
more. 

Canned Apples.—New York and Michigan canners are not 
offering apples freely, and there does not seem to be any gen- 
eral disposition to sell, and no clamor to buy futures or spots. 
The prices seem to be confidently maintained and the situa- 
tion is that buyers and sellers are apart as to their views of 
value. 

California Canned Fruits.—This interest seems to be 
greatly demoralized and brokers representing the different 
canning organizations are fighting hard for the business. Spe- 
cial discounts from the established list prices are rumored, 
and there seems to be a hard pressure to sell even at the pres- 
ent very low prices. It is understood by buyers that there is 
quite a carry-over of the 1914 pack, still in first hands, and 
that canners feel that their prospect for export business is 
very poor. 

Canned Kraut.—The supply of canned kraut has been 
sold almost entirely out, and the market will open on entirely 
new stock. There are some few small lots-of nice kraut still 
available, but the price is well’maintained, though the demand 
at this time of the year is small. Cabbage is very cheap this 
season and futures in canned kraut are being offered at a very 
low price. 

Brokers and Buyers Feast.—The canned foods brokers of 
Chicago this week gave a farewel dinner to T. C. Havens, who 
has been manager of the canned foods department for Frank- 
lin MacVeagh & Co., this city, for about twelve years. Mr. 


Havens is going to Miami, Florida, to reside permanently. He 
has commercial interests in the wholesale fruit line in Miami 
and a beautiful home and orange grove near there. 

The dinner was also a welcoming occasion to Mr. Burt J. 
Dickens, who will be Mr. Havens’ successor. Mr. Dickens has 
been with the house a long time and is not a novice in the 
canned foods line, as he was associated with Mr. Frank Applin, 
the predecessor of Mr. Havens in the canned foods depart- 
ment, for a number of years, afterwards handling the dried 
fruit department, in which he has been successful and popular. 

The dinner was probably the largest meeting of the 
canned foods local representatives ever held, and was not an 
association affair, but a personal and voluntary compliment on 
the part of the brokers and buyers of canned foods to the two 
gentlemen in whose honor it was held. 

It was held at The Hotel Bismarck, Tuesday evening, 
August 17, 1915, and more than ninety were present at table. 
The buyers for nearly all the wholesale houses of Chicago were 
present as the guests of the brokers, and the occasion was one 
of the most delightfully informal social affairs I have ever 
been called upon to preside over or have ever attended. 

Every feature of the occasion was happy and tasteful, and 
there was no prearranged program or set speeches. Many ex- 
cellent addresses were made, @ie right of way in that partic- 
ular being given to the buyers who were the guests of the 
brokers. . 

Short speeches were the order of the event, and the fol- 
lowing among others were heard from: Havens, Dickens, 
Wilcox, Weber, Frost, Stearns, Leslie, Walsh, Gerber, and 
others and by Merritt, Dawson, Murphy, Deacon Tilghman, 
Walter Frost, Baer, Jones, Hulsebus, Skillman, and Colberg. 
Previous engagements prevented the attendance of Carpenter, 
Woodward, Scott, Murch, W. H. Nichols, Orenstein and some 
others 

1 regret that I am unable to furnish a synopsis of the ad- 
dresses for this issue of The Canning Trade, as none were read 
or prenared, and there was no stenographer present. I will try 
to do so for the next issue, as there were many things said of 
special and genera interest. The menu and its title page were 
as follows: 

Le Roi est retire! Bienvenue le Roi! 
Farewell Dinner, Welcoming Reception 
tendered to 
Mr. T. C. Havens 
Retiring Manager of the Canned Food Department of 
Franklin MacVeigh & Co., Chicago, 
and to 
Mr. Burt J. Dickens, His Successor, 
By the Canned Food Brokers of Chicago 
and their guests, the 
Canned Food Buyers of Chicago, 
Tuesday, August 17th, 1915, 
at 6.30 P. M. 
Informal. 
“Welcome ever smiles, 
And farewell goes out sighing!” 
Master of the Toast, J. A. Lee. 
Music by Devitt. 
“And the night shall be filled with music 
And the cares that infest the day 
Shall fold their tents like the Arabs 
And as silently steal away.”’ 


MENU. 
Danish Sandwich. 
Celery. Radishes. Olives. 
Cocktail. 


Little Neck Clams, New York Style. 
Consomme with Giblets and Rice. 
Individual Planked Whitefish. 
Sweetbreads Glace, French Peas. 


Claret. 
Broiled Squab Chicken, half, Asparagus. 
Combination Salad. Nesselrode Pudding. Cake. 
Assorted Cheese. Crackers. 
Coffee. Cigars. 


WRANGLER. 


Biff—Bing—what’s that? Just a chunk out of 
: the rubber rolls. And just commencing the 
pack. Wait two or three days to get new rolls 

from the factory and corn piling up—help 
scarce, profits disappearing. 


A pleasant picture but not at all nec- 
essary. The INVINCIBLE has all 
steel rolls which positively will not 
give out. They are non-absorbent as 
well. 


Invincible Grain Cleaner Co. 
SILVER CREEK, N. Y. 


LEONARD SEED COMPANY 


226-228-280 WEST KINZIE STREET 


CHICAGO 


Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well -as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard 


PLANT 


Leonard’s Seeds 
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The Tomato Growing and Canning Industry 
In Scott County, Indiana 


By H. A. JONES 


Of the Indiana University, Bloomington, Ind. 


PREFACE.—This thesis has been prepared under the direction 
of and with the assistance of Drs. W. A. Rawles and C. B. Austin, 
professors of Political Economy in Indiana University. It em- 
bodies the results of original research required as a part of the 
work of the economics seminary and made a requirement for gradu- 
ation in the Department of Economics. 


This opportunity is taken to thank the different tomato packers 
over the State who have given the author much valuable informa- 
tion concerning their industry. 

H. A. JONES. 

(The Editor of The Canning Trade wishes to take this oppor- 
tunity to thank Mr. Jones and Drs, Rawles and Austin for the privi- 
lege of presenting this excellent thesis to the public for the first 
time.) 


INTRODUCTION.—As civilization has advanced and popula- 
tion has increased, man, confronted with the necessity of providing 
food to eat and clothes to wear, has frequently been forced to 
change his method of procuring these necessities of life. This prin- 
ciple is noticeable in the study of a particular people as a race, and 
it is noticeable in the study of a particular locality. The pioneer 
settlers of Southern Indiana found everything which they needed 
to eat and to wear, running or growing wild in the forests. As the 
settlers increased in number, the game disappeared and hunting 
was supplemented by farming. Finally farming was supplemented 
by the timber industry. With the passing of the timber industry 
came extensive farming. Only a few years was sufficient to ex- 
haust this already thin soil to the point where it was impossible 
for the extensive farmer to compete with the farmers of the more 
fertile districts of Northern Indiana and other great farming sec- 
tions of the United States. Then it was that‘intensive farming 
began to take the place of extensive farming. And how the tomato 
as the chief intensive farm product, in the past fifteen years, has 
completely transformed and revolutionized a small district in South- 
ern Indiana, called for convenience the “Scott County Belt,” is the 
subject of this thesis. 


CHAPTER I. 
Tue InpDustRY IN GENERAL. 


Tomato growing and packing is a comparatively new industry. 
Less than a century ago such an industry was unknown, and the 
tomato itself was held in disrepute because it was thought to be 
poisonous. One authority says positively that its use as a food does 
not date back of 1830.** At the present time some twenty-five 
States raise for the canneries alone some $20,000,000 worth each 
year. 


The tomato, or Love Apple, as it was formerly called, is a 
native of South America, in the region of the Andes. It was first 
taken to Europe in 1583 by the Spaniards. From Spain it was scat- 
tered to Italy, where it thrives and is today a leading food sup- 
ply. Scarcely an Italian dish is served but what the tomato enters 
as an ingredient of some form or other. About 1596 the tomato 
found its way into England. Here, for many years, it seers to 
have been little more than an ornament and object of curiosity. 
One writer tells us that as late as 1881 it was almost unknown, ex- 
cept by those directly interested in horticulture. 

It is interesting to note in connection with the history of the 
tomato that its first appearance in Great Britain was made in the 
year previous to that in which the potato, also a native of South 


**Standard Dictionary, page 2531. 


America, and a member of the Solanum or Nightshade family, was 
introduced. Yet how great is the difference in estimation in which 
each has been held, and how great is the difference in their economic 
value! The potdto has long been a necessity of life to us; while 
the tomato, though rapidly rising in popularity and commercial 
value, is still almost totally unknown to the mass of the people. 

The beginning of the use of the tomato as a food product 
seems very recent; yet it must be remembered that the art of can- 
ning and preserving meats and vegetables of any kind is a recent 
discovery. In June, 1809, the government of France published “A 
Monograph upon the art of preserving animal and vegetable sub- 
stances,” signed by N. Appert, in which the announcement was also 
made that the author was entitled to the reward of 12,000 francs, 
which was offered by Napoleon Bonaparte, for the best treatise sub- 
mitted on the subject. From the date of the publication of Ap- 
pert’s paper, the theory, or rather the practice, of canning is said 
to have begun. Scientists in #§weden, England and France were 
experimenting to perfect the art at practically the same time, but 
the Frenchman carried off the palm, and is regarded to this day 
as the father of a science which has proved to be of inestimable 
value to all mankind.* 


It will never, I suppose, be definitely known when the first 
tomato seed was brought to North America, but all seem to agree 
that an Englishman, William Underwood, is not only the father of 
the canning industry in the United States, but is also the man who, 
in 1835, canned the first tomatoes which were canned this side of 
the Atlantic. In 1812 an account of NicholAs Appert’s method of 
hermetically preserving goods appeared in London, and five years 
later (1817) William Underwood, who had served an apprentice- 
ship at the trade of pickling and preserving with the house of 
Macky & Co., of London, left England for America. 

It is not definitely known when he first began his trade in this 
country, but it is sufficient to say that he founded the present 
corporation of William Underwood Company, of Boston, Mass. 
And it is on the record of the company that in 1821 he was ship- 
ping goods to South America; and in 1882 he was selling fruits 
and berries in glass jars, as is shown by entries in a book of sale 
on that date. At first the sale in this country was very light, as 
there seemed to be a good deal of prejudice against canned prod- 
ucts which were not imported. The bulk of his goods went to 
foreign markets—India, Batavia, Hong Kong, Gibraltar, Manila, 
South American ports, Porto Rico and Havana; but so great was 
the feeling against American goods that in many instances they 
had to be sold under an English label. 


In 1835 he imported some tomato seed from England, and in 
the same year began to pack tomatoes in bottles. On. one of the 
old labels now in possession of the firm appeared this story: 
“Hermetically Sealed Tomatoes. This bottle contains the sub- 
stance of about two dozen tomatoes, and will keep good any length 
of time. It is prepared by straining the seeds and skins from the 
tomatoes and evaporating the watery particles by slow heat.”’* 

At this early date great trouble was experienced in getting 
glassware and cans in -which to pack the product. Most of such 
material had to be imported from England. 

“In 1839 William Underwood began to substitute tin for 
glass, though it was a number of years before the jar and the bot- 
tle gave way entirely to the “Tin Can.’ The methods of can mak- 
ing were at first very slow and primitive. A tinker who could 


*From The Canning Trade’s History of The Canning Industry. 
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“PEERLESS” ROTARY SYRUPER 


COULD YOU CAN 125 CANS PER MINUTE ON ONE LINE? 


THEN you need our Rotary Syruper with its 10 filling valves, that you may get full capacity. 


18 Gallon SuppiMank. Ground seats in valves to eliminate “packing and avoid waste. 
WHY DELAY ? SEND us YOUR ORDER TO-DAY. 
PEERLESS HUSKER COMPANY 
78 TERRACE BUFFALO, N. Y. 
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BLOWS FLOATERS 


Removes all splits, leaves, 
thistles, blows or floaters. 


Next to the Viner it is the 
greatest Jabor saver. 


QUALITY PRODUCER 


Lets get together for next year. 


J. JUDGE 


CANNING MACHINERY 
268 Market St. 25 California St. 
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turn out sixty cans a day was a master workman, for every ‘can 
was made by hand. The body of each had to be measured, marked 
and cut out from the plate by hand shears, and to make the seam 
or lap airtight it was thought necessary to pile on the solder until 


a ridge an eighth of an inch thick was built up from end to end. — 


It was also a slow and difficult operation to make the cover and 
bottoms. Each one had to be drawn on the tin. with compass, and 
then cut out with shears, and finally, with a mallet, the edge struck 
up or bent over an upright piece of iron called “a heading stake.” 
The tops and bottoms, like the seams, were soldered on with a 
heavy beading of metal, and enough solder was used on one can to 
make a dozen of today’s manufacture.* 

“So was born the tin can that is now scattered in every direc- 
tion along the paths of travel and progress; but, strange enough, 
this growing infant had in its younger days another name, one 
which more became its infantile and clumsy form—‘The Tin Canis- 
ter.” 


As can be seen by table No. 3,¢ the tomato is a very excellent 
food. A food with more fat than any of the ordinary vegetables. 

It has a very large amount of water, but, on the whole, it is 
perhaps the best balanced of any of the ordinary vegetables. It 
seems very strange, indeed, that such an important food supply 
should remain in obscurity for so long a timt. But owing to its 
perishable nature the tomato could never have been marketed ex- 
tensively except in the canned state. And the introduction of can- 
ning, and the facility with which tomatoes can be canned, no doubt 
has aided materially in its popularity in the present day’s diet. 

In the United States more than twenty-five States grow and 
can tomatoes quite extensively. (See table No. 1.) The tomato 
is grown for canning more largely than any other vegetable. Aside 
from this, of course, there are thousands of bushels grown for the 
early and late markets. 


*From the Canning Trade’s History of The Canning Industry. 


This vegetable seems to be adapted, more or less, to almost 
the whole of the United States. In the past ten years Maryland 
has led all the States in production of canned tomatoes, reporting 
40.9 per cent. of the total value in 1909 and 268 per cent. in 1899. 
Six States—Maryland, Delaware, New Jersey, Indiana, Virginia 
and California—each report in 1909 the value of canned tomatoes 
as in excess of $1,000,000. Their combined output representing 
78.1 per cent. of the total value of the product in this country. The 
rank of the States varies from year to year. In 1899 Maryland 
ranked first; New Jersey, second; and Indiana, third. In 1904 
Maryland came first; Delaware, second, and Indiana, third. 


CHAPTER II. 
Tue Tomato INDUSTRY IN INDIANA. 


At present Indiana ranks about third as a tomato producing 
State. She produces and cans annually more than 25,000,000 three- 
pound cans of such quality as to demand a premium on the market. 

As to the exact beginning of the industry in Indiana little is 
known, but we believe that J. T. Polk, of Greenwood, Indiana, who 
was one of the very first in this State to pack vegetables in mer- 
chantable cans for the consumer to use, is also the first who canned 


tTables will be published at end of article. 


tomatoes for the market. In the fall of 1872 he canned a few acres 
of tomatoes for the market, usigggean old summer kitchen in the 
rear of his home at Greenwood a factory. These were put up 


in glass jars, and it seems that they were the first tomatoes canned 
for the market in Indiana. These were received so well that the 
following year, 1873, more elaborate plans were made; an old barn 
was fitted up with steam fixtures and a carload of tin cans were 
purchased from Baltimore.* 


The arrival of this carload of tin cans created quite a sensa- 
tion and is one of the landmarks in the early history of Indiana 
canning. In 1880 a still larger plant was built on the site of the pres- 
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making of every kind of can- 
ned or preserved food. 


“ITS A FRIEND IN NEED” 


PRICE $5.00 


YOU NEED 


PUBLISHED BY 
THE Canning TRADE 
BALTIMORE, MD. 


‘ 


TIME and the PROGRESSIVE PACKER 


have proven that machine labeling pays, 
INCREASES output, DECREASES labor 


charge, and adds 100% to the appearance 
of your product. 


The NEW ERMOLD is the standard Label- 
ing Machine of the Packing Trade, and 
will help you make your 1915 pack a pro- 
fitable one. 


Let us send you our proposition. 


EDWARD ERMOLD CO. 


Largest Manufacturers of Quality Labeling Machines * 
HUDSON, GANSEVOORT & THIRTEENTH STS. 
NEW YORK CITY. 


Enameled Pans Canners’ Chairs 
and Buckets Wi : and Stools 


Canning Machinery Canners’ Supplies 
BIG STOCK QUICK DELIVERIES 


A. K. ROBINS & CO. 


Open Kettles | Baltimore, Md. 


“AGENCY 


Skinning Knives MACHINE CO. 
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ent Polk Company plant; but in 1906 the entire plant was destroyed. 
This made way for the present enormous plant of the J. T. Polk 
Company, which has grown until today it is the largest of its kind 
in Indiana, and one of the largest of its kind in Indiana, and one of 
the largest in the Middle West. It is now under the management 
of Ralph Polk, son of J. T. Polk, and “Polk’s Best” is one of the 
household words in the Middle West. J. T. Polk is still living in 
Indianapolis, but has retired from the active management of the 
company. 

In 1895 the Vienna Canning Company was organized at Vienna, 
Indiana, by thirteen farmers for the canning of tomatoes exclu- 
sively. The thirteen stockholders have now dwindled to three, but 
the company is still doing a flourishing business. 

The Austin Canning Company was organized at Austin, Indi- 
ana, in 1901 by J. S. Morgan, “the J. T. Polk of Southern Indiana.” 
This factory has steadily grown and expanded, and is today one 
of the most practical and up-to-date factories in Indiana. It runs 
the year round, canning tomatoes, pumpkins, hominy, kraut, beans 
and apples. In the last two years this company has taken over 
the Scottsburg Canning Company, located at Scottsburg, Indiana, 
and the Leota Canning Company, located at Leota, Indiana. The 
past season (1914) this enlarged Austin Canning Company packed 
about one-ninth of Indiana’s total pack. 

Since 1901 dozens of factories have sprung up in the Southern 
and Central part of the State. Very slowly there is an awakening 
as to the tremendous profits in the tomato industry, both for the 
grower and the packer. An example of this general awakening is 
found at Columbus, Indiana, where the Commercial Club, under 
the slogan of “Grow an Acre,” sent out letters to one thousand 
Bartholomeu county farmers urging them to grow tomatoes next 
year.*** 

The past season (1914) saw some very good yields. D. W. 
Malbe, living east of Taylorville, Bartholomew county, received 


***Indianapolis News, November 30, 1914. 


$684.00 from six acres of tomatoes. W. B. Linke, of the same 


_ county, had a yield of $125.50 per acre. Guy McFarland, north of 


Columbus, grew 7% acres of tomatoes and received $135.00 per 
acre. 

Further south in Scott county, which is supposed to be a very 
poor farming disfrict as compared with Bartholomew county, a 
yield of $100.00 per acre is not out of the ordinary. Consider along 
with these yields the fact that tomatoes do not rob the soil, but 
act as a fertilizer, and it is easy to see wha t tomate growing means 
to the farmer. 

On the part of the packer, consider that they use very little 
machinery in packing, and make on the average a profit of five cents 
on a three-pound can, and you see what the industry means to the 
canners.t 

Seventy-niné out of the ninety-two counties of Indiana pro- 
duce at least a few tomatoes for the canneries. Aside from those 
which are grown for the canneries, there are hundreds of tons 
which are raised annually as a garden product and sold on the 
market for immediate consumption. Practically every greenhouse 
and every market garden produce tomatoes at certain seasons of 
the year. If we add to the quantity of canned tomatoes the quan- 
tity which is grown as a garden product, we find that the tomato, 
which was not grown at all half a century ago, and which was 
even thought by many to be poisonous, is now our most important 
vegetable, so far as native produgiion is concerned. 


7In justice to Mr. Jones and the excellent research work shown 
in his article, it is only fair to say that this estimate must have 
been taken from the advertising matter of some “Home Canner 
Outfit,” it is so wide of the mark. A five-cent profit per case of 
twenty-four cans is more than many canners of tomatoes now re- 
ceive.—Ep1Tor. 


(Continued Next Week.) 


Chillicothe, Ohio., Feb. 24th, 1915. 


Morral Bros., Morral, Ohio. 


Gentlemen :—In reply to your inquiry of recent date, wiil say, we installed 
one of your Corn Cutters with attachments for cutting the Maryland Whole 
Grain Style of Corn, the past season, and were very well pleased with it, and 
our customers were so well pleased with the Whole Grain Corn, that we ntend 
to pack more of the corn this year than last year, and we are going to equip 
— yd with three more of your Whole Grain Cutters this season, making 

our in all. 

We think your Whole Grain Cutters cut the corn just as well as hand cut, 
and as it is cut more uniform will give the corn a better appearance than the 
hand cutcorn. Wishing you the success your new machine deserves, 

We remain, yours truly, 
THE SEARS & NICHOLS CO. 


Per W. J. Sears. 


MORRAL BROTHERS 


it will pay you to see the Morral Cutter before you place your 1915 orders. Would be pleased to have'you write us at once for prices and further information. 


THE 


CORN CUTTER 


The Morral Corn Cutter is the first and original 
combined machine for cutting either single or double 
cut Maine style corn and it is now built with attach- 
ments for cutting whole grain Maryland style corn. 
If you are in the market for cutters and want the latest 
improvements in Corn Cutting Machines, you should buy 
the Morral. The Maryland whole grain style of corn 
is growing more popular every year, and for this reason 
we have designed a machine for the whole grain style of 
corn, and if you want to know more about it, would be 
glad to have you write us. 


Read what two prominent canners have to say about 
the combined machine for cutting either whole grain or 
double cut corn. 


Rochelle, Ill., Dee. 10th, 1914. 
Morral Bros., Morral, Ohio. 

Gentlemen :—In reply to your letter of Dec. 5th, asking us how we liked 
the Morral Corn Cutter. will say that our factory is equipped with twelve 
Morral Corn Cutters, which were installed in the year 1911, and while they 
are not your latest machines we consider them the best Cutters we have 

ever 
To show you what we can do with the Morral Cutters will say we ran one 
high speed line this year from 115 to 125 cans per minute and cut the corn with 
five Morral Cutters. The Cutters have given us an increased yield this year, 
due, I think, to the improved knives which you sent us. Your machine will 
handle nubbins to good advantage and we like the feed on your Cutter ve 
much as the kernels are not bruised. We like your equalizing device for hold- 
ing the ears in the center of the knives. The device is very simple and by a little 
adjustment it can be set so all ears will be centered with the knives and scrapers 
and with this arrangement the cobs are all cut uniform and we can get all the 
corn from the cob. As your machine is simple in construction it is ay Ieee 
inorder. The Cutters are giving us entire satisfaction and we ca: 4 
recommend them to any one who wants a first-class cutter. 
Yours very truly, 
GEO. E. STOCKING CANNING FACTORY 


Morral, Ohio 
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ATLANTIC CAN CO. 


OF 


HIGHEST 
QUALITY 


WELL ER-MADE 


CONVEYORS 


Our line of conveyors is full and complete. 
We make simple drag conveyors of the 
type shown.—Belt conveyors, screw con- 
veyor or apron conveyors to suit conditions. 


We have conveyors to save you money 
handling raw or finished product in bulk, 
cans, boxes, barrells or crates. 

Tell us your problem and let us show you. 


CATALOGUE P-24 


WELLER MFG. CO. 


CHICAGO 


BALTIMORE 
| 


ORDERS? 


NO! DON’T NEED THEM! 


We have just moved into our new and enlarged plant as a 
result of the increased demand from all parts of the world, for 


AMS DOUBLE SEAMERS 


and Ams Sanitary Can Making Machinery in general. 


A Customer’s Unsolicited Testimonial 
(Name sent on request) 

“So far as our experience goes The Ams Double Seamer is the most & 
satisfactory machine in the world. We would have been Thousands of 
Dollars better off had we always used The Ams Seamer instead of chang- 
ing to another machine’’. 


No. 98 AT. Aut tic Double S : Ask for prices and “Catalog No. 18-L”. If your work is special, send samples. 
Capacity 50 Per Minute. There are more Ams Seamers sold than all other makes combined. 


MAX AMS MACHINE COMPANY - Bridgeport, Conn., U. S. A. 


CHARLES M. AMS, President 


DOMESTIC AGENTS:—Berger & Carter Co.. 1045 17th Street, San Francisco, Cal. : 
FOREIGN AGENTS :—W. E Hughes & Co, 50-51 Lime Street, London, E. C. England. Messrs. Storer & Co.. Chacabuco 
449 Buenos Aires, Argentine. Henry W. Peabody & Co., 9 Bridge Street, Sydney, N.S. W. Australia. 
Andrews & George, 16 Takegawa-cho, Kiobashi-ku, Tokyo, Japan. 
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NATIONAL CANNERS’ ASSOCIATION 
BULLETIN No. 32 
Issued by Authority of the Executive Committee 
Washington, August 16th, 1915 


RETURN OF SWELLS. 

On August 4th, 1915, the Director of the Bureau of Health 
of the City of New York issued a ruling on the subject of the 
disposal of swells and of spoiled canned foods, as follows: 

First. This Bureau protects the consumer, it being our 
duty to see that no unwholesome toods are offered him, and 
that therefore we shall give our attention more particularly to 
canned goods in the hands of the retailer. 

Third. It follows from this that we shall not go so much 
as heretofore into wholesale houses and that it is the whole- 
saler’s business to look after spoiled canned foods of whatever 
description which come into his hands and to see that they are 
not put into the hands of the retailer. 

Fourth. As a further consequence, prosecutions, when 
necessary to be brought, will be brought against all parties re- 
sponsible for the presence of the spoiled goods in the hands of 
the retailer, whether this be the retailer alone or the whole- 
saler alone, or both, and all necessary legal steps will be taken 
to bring out these facts, such as the bringing to Court of the 
wholesaler wherever a doubt exists, allowing the Judge trying 
the case to determine the guilty party. 

Fifth. Canned foods will ordinarily be destroyed only in 
the hands of the retailer. I do not anticipate that at any time 
under this procedure will it be necessary to destroy goods in 
the hands of the wholesaler, but where such goods are found 
and not labeled as “Not for Sale,” or an equivalent term, such 


goods will be destroyed by this Bureau even when in the whole- 
saler’s hands, and prosecution will follow. 


Sixth. The obligation, as you will see, will thus be very 
strong on the wholesaler to keep his retailer’s shelves clean of 
spoiled goods. This suggests the further statement that where 
goods of this character are being returned by the retailer to the 
wholesaler and are not intended for food purposes, and are 
properly identified by mark or reclamation slip or otherwise, 
such goods will not be held up by this Bureau. This means 
that they can be taken back to the wholesaler’s house without 
interference. 

Seventh. It follows further from this, and from the Sec- 
tion of the Code forbidding it, that no spoiled canned foods 
should be shipped into the city. This section of the Code seems 
to be imperative, and while this bureau is as anxious as pos- 
sible to interfere in a minimum degree with the machinery 
of any trade, it believes that in view of the probable small 
amount of such goods coming in and the fact that other 
machinery can be devised by the trade for handling goods 
heretofore sent in from the outside for credit, the amount 
of interference of trade made by the strict enforcement of this 
regulation will be insignificant. 

The above ruling is effective from and after August 11th, 
1915. 

From the above ruling it is evident that the present atti- 
tude of the New York Board of Health is that the Depart- 
ment’s business is to protect the customer. The inspectors 
will therefore make it their principal duty to inspect estab- 
lishments which cater to the customer. When they find spoiled 
canned foods in the hands of retailers, restaurants or 
hotels, they will destroy them and give certificates to cover the 
same. Where circummstances indicate that dealers are at- 
tempting to illegally dispose of such spoils, prosecution will 
follow. 


It is understood that jobbers will be allowed to take 
back spoils which have not previously been located by inspec- 
tors of the Department. 


The Department expects and will naturally receive the 
co-operation of the wholesale trade in keeping the retailer’s 
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shelves practically freé from spoiled canned foods. The posi- 
tion of the Department of Health is that it will have no con- 
cern as to how spoiled canned foods are disposed of so long as 
they are not used for the purpose of impairing the health of 
the citizens of New York. This means that either the whole- 
saler must destroy them, denature them or ship them back to 
the canners. 

The Department will not consider it necessary under ordi- 
nary circumstances to inspect wholesale establishments, and 
therefore will not be compelled to destroy or condemn spoiled 
canned foods which the.wholesalers accumulate so long as 
they are marked in a manner as to indicate that they are not 
for sale. 

EXPRESS ON SAMPLES. 


In Bulletin No. 31, of July 24th last, reference was made 


to the rate of express charges in effect on samples of canned 


foods in such a way as to leave the impression that the special 
rate which became effective October 20th, 1912, was still in 
force. The statement in this shape was not correct. As a 
matter of*fact, the new rates prescribed by the Intersteate 
Commerce Commission and made effective February 1, 1914, 
are materially different from those enforced prior to that date. 
By these rates all articles of food and drink, which of course 
include canned foods, are subject to second-class rates. 

The difference between first and second class rates on ar- 
ticles such as canned food sampies is a variable quantity. 
On shipments of from one to five pounds the first class and 
second class rates vary but little over any distance. On 
shipments of more than five pounds in weight there is an ad- 
vantage to the shipper of second class matter amounting at 
times to as much as 25 per cent., depending upon the length 
of the shipment and the weight of the package. If the package 
exceeds 100 pounds in weight the second-class rate is 75 per 
cent. of the first class rate over all distances. 

The rules covering these shipments provide that in order 
to entitle the shipper to second-class rates, the package must 
either be so packed as to clearly disclose their nature, or the 
nature of the shipment must be clearly designated. It is well 
therefore, in making shipments of samples by express, to mark 
them as ‘‘Canned Foods” or ‘“‘Canned Food Samples,” or in 
some way that will definitely mark and. designate the nature 
of the article. E 

The rules also provide that two or more packages of 
second class matter from the same shipper at the same time 
and to the same consignee, will be aggregated and charged 
for upon the aggregate weight. It is possible that at times 
packers may be making separate shipments of samples to the 
same consignee which would aggregate 100 pounds or more 
in weight. If this is the case the packer would then get the 
benefit of the second class rates so far as they are applicable 
to shipments of 100 pounds or over. It is not conceivable, 
however, that this would frequently occur. However, there is 
some advantage to which packers are entitled as between the 
first and second class rates on food samples, and the packer 
should take advantage of this by carefully marking the pack- 
age so as to show it to be second class matter, and call the 
agent’s attention to the fact. 


DAILY MARKET REPORT. 


The recommendation to the Tomato Séction in reference 
to the compilation of daily market reports has received the 
indorsement of packers of approximately five million cases 
of tomatoes, and at a recent meeting of the Special Committee 
it was decided to put this effort into effect at once. 

The tomato canners have received circulars which fully 
explain the proposition, which is briefly as follows: 

‘ The extra expense of this work is financed by a special 
pledge, in which the canner also agrees to support the move- 
ment by contributing the necessary information as to his sales 
from day to day, on blanks specially prepared for this purpose. 
These reports are signed by a number instead of name, the 
number having previously been assigned by the Association to 
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HUSKING 


4 


THAT'S WHERE THE “‘PEERLESS” EXCELLS 


BUILT TO 2 gee MADE IN 

SINGLE and 

DOUBLE HUSKERS 


LAST A 


LIFETIME 


JUDGED THE BEST HUSKER BY 46 FACTORIES WHO HAVE USED TWO 
OR MORE MAKES OF HUSKERS. (Send for complete list and write for their 
direct opinions). 


200 Factories have Cut Husking Costs and are getting their 
Corn Freer From Silks and Husks Than Ever Before. 


CAN YOU AFFORD TO BE WITHOUT ‘‘PEERLESS”’ THIS SEASON—when 
you feel you must pack as economically and rapidly as you possibly can? 


READY FOR IMMEDIATE SHIPMENT 


- Send In Your Order Today. 


PEERLESS HUSKER COMPANY 


78 TERRACE | BUFFALO, N. Y. 
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the individual packer. The signature by number guarantees 
that the packer is reporting all of his sales, giving the price 
f. o. b. factory, except when otherwise noted. 

These reports will be compiled daily by the National 
Canner’s Association, and the compilation mailed to each sub- 
scriber. The information will also be offered to such news- 
papers or other publication that will accept the same. 

The report will not in any way attempt to make sugges- 
tions as to market conditions, it being understood that only 
the facts will be given and each person interested will form his 
own conclusions from these facts. 

It will not be necessary for a canner to give reports on a 
day he makes no sales, but the general report will be mailed 
to him daily just the same. 

‘ It is intended in this report to cover all future and spot 
sales. 

It will add materially to the success of this effort if the 
proposition has the general support of all the tomato canners 
of the United States, and those canners who have not yet sig- 
— their intention to help the effort, are earnestly urged to 

0 80. - 
LABELING GOODS FOR EXPORT. 

Canners engaged in export trade and who are preparing 
for the same, especially with Great Britain, are being requested 
to omit from the labeling the statement of the weight contents, 
because this is objectionable to the trade. * 


The following communication from the Bureau of Chem- 
istry on that subject is self-explanatory: 
National Canners Association, 

1739 H St., N. W. Washington, D. C. 
Gentlemen :— 

Receipt is acknowledged of your letter dated July 30, 
1915, stating that a serious situation has arisen because of the 
necessity of marking canned products shipped from the United 
States to Great Britain with the statements of weights as re- 


THE Canning TRADE 


quired by the Amendment of March 3, 1913, to the Food and 
Drugs Act, and that a number of letters in protest have been 
received from the Federation of Grocers of Great Britain. 

Information is desired as to whether or not it would be 
legal for the canner to omit the weight on the labels of foods 
which are intended to be used for this purpose. 

You are advised that this Department has no authority to 
set aside or nullify any provision of the law, but that-the Fed- 
eration of Grocers may be informed of the proviso contained 
in Section 2 of the Federal Food and Drugs Act, reading as 
follows: 

“No article shall be deemed misbranded or adul- 
terated within the provisions of this Act when in- 
tended for export to any foreign country and pre- 
pared and packed according to the specifications 
or directions of the foreign purchaser when no sub- 
stance is used in the preparation or packing thereof 
in conflict with the laws of the foreign country to 
which said article is intended to be shipped; but if 
said article shall be in fact sold or offered for sale. 
for domestic use or consumption, then this proviso 
shall not exempt said article from the operation of 
any of the provisions of this Act.” 

and advised that goods intended for export to Great Britain 
may be exempted from marking as to the quantity of the 
contents if prepared or packed according to the specifications 


or directions of the foreign purchaser under the conditions 
which are defined in the Act.” 


In order to take advantage of this, the canner must have 


specifications or directions from the foreign purchaser, re- 
questing that the weight be omitted from the label, and that 
the omission of this weight is not contrary to the law of Great 
Britain. If the canner does not have these specifications or 
directions, the above section of the law is not applicable to 
the goods, and they will be liable to seizure for misbranding. 


(Continued Next Week.) 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and — 


interlacing and running into one another. The hopper is 


made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


The John R. Mitchell Co. 
Canning and Canmaking Machinery 
Foot of Washington St., Baltimore, Md., U.S. A. 


LEWIS STRING BEAN 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 

Iron drum, heavier frame, all r drive and shaft drive for vibrating 

feed Tr and screen. ives held dewn by springs, allowing 


al 
sticks, stenes, nails er any foreign su’ ce to pass under the knives 
witheut breaking any of The 


parts. 
Beans are scattered inte vibrating hopper, fed autematically into 
ets of drum, carried to the knives, cut and dumped ente the vibrat- 
acreen, takiug eut the short pieces that may come from cutting close 
to the end ef beam. Capacity about 20,0ce two pound cans in ten hours. 
This machine is also used for eutting rhubarb. okra and celery. 


Built by J. LE WiIs, Middleport, N. Y. 
Manefactured ander patents May 14,1901. Machines asing this principal are infringing 
BEWARE. 

Alse Manufacture Small Pewer Can Tester and Pineapple Peeling Machines. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery For Sale. 


Machinery For Sale—Cont. 


For Sale—60 horse-power, Fitz-Gibbons Vertical 
Marine Boiler. Good condition. 
SOUTHERN CAN CO., 
717 S. Wolfe St., Baltimore, Md. 


For Sale—One Ayars Tomato Filler, fitted for No. 2 
and No. 3 Sanitary Cans; has been used about three 
weeks and is in excellent condition. Will sell cheap. 
Address THE TAWES-GIBSON PACKING CO., 

| Crisfield, Md. 


For Sale—Four Copper Jacketed Kettles, lined with 
block tin one-eighth inch thick; capacity, 350 gallons 
each. Never been used; a bargain. Address 

BOX A-210, 
Care The Canning Trade. 


For Sale—One Sprague Rotary Universal 18-Iron., 


Capping Machine; good as new; used only three months. 
Address BOX A-211, 
Care The Canning Trade. 


FOR SALE— 

Universal Exhauster, No. 10. 

extra Discs for same. 

Sprague Continuous Can Tester. 

Baker Dump Scalding Machine. 
Hawkins Wiper. 

Handy Capper. 

Bucynis Steam Jacketed 150 gal. Copper Kettles. 
45-gal. Iron Furnace Kettle. 

Power Can Cleaning Machine. 

doz. Smiley Peeling and Coring Knives. 
doz. Ideal Tomato Peeling Knives. 

The above machinery is comparatively new, having been 
used only a short time, and our reason for selling is that we 
are discontinuing the canning business. Attractive prices for 
cash upon application. 


HOUSTON PACKING CO., 
Houston, Texas. 


For Sale—Six new complete sets No. 1 Fields Copper To- 
mato Pulp Cooking Coils; will fit tank 6 ft. diameter of ap- 
proximately 1,000 gallons; will cook 700 to 750 gallons pulp. 
Made of 2%-inch tubing. Tested at 250 pounds. Guaranteed 
for 160 pounds steam pressure. Can ship immediately. Bar- 
gain for cash. 

Address HAMILTON COPPER & BRASS WORKS, 


Hamilton, O. 


For Sale—One Sprague Hoist with 65 foot of track; 
One Cyclone Pulp Machine; Two Sprague Corn Cutters; 
One Burnham Corn Cooker Filler; One Merrell-Soule 
Silker; Two Handy Cappers, with conveyor bcits and 
wiper complete; One Stevens Tomato Filler; One con- 
tinuous Exhaust Box. All in good condition. No reason- 
able offer declined. Address Box A 204, care The Can- 
ning Trade. 


For Sale—Two Cyclone Pulp Machines; 1 Star Cap- 
ping machine complete, with wiper and acider; 1 Gas 
Machine with blower, complete; 1 Grasshopper Power 
Scalder; 1 Vance and Baker Steel Exhaust Machine; and 
1 30x60 Steel Open Top Cooking Vat with 6 3-tier can 
crates for same. All in fairly good condition. Will sell 
any part cheap, or accept any reasonable offer for the lot. 


Address Box A-214, care The Canning Trade. 


For Sale—New Copper Steam Jacketed Kettles; three 20, 
four 30, one 40, one 50, five 60, three 80, three 100, two 125, 
and two 150 gallons capacity. Each kettle our own make, 
brand new, high grade, complete with stand and draw-off valve, 
thoroughly tested at 175 pounds; guaranteed for 100 pounds 
steam pressure. Subject to prior sale. Bargain for cash. 

Address HAMILTON COPPER & BRASS WORKS, 


Hamilton, O. 


For Sale—850 gallon No, 2 Fields (U. S. Bottlers and 
Machinery Co.) Tomato Pulp and Catsup Cooking Out- 
fit. Tank, coil and trap complete. Absolutely new last 
year. Will take $200.00. 

One No. 2 size Paste Pickup Burt Labeling Machine. 
In good condition. $75.00. 


H. J. McGRATH CoO., Baltimore, Md. 


Machinery Wanted. 


Wanted—One Cider Power Press in good condition. 
Address “Box A-212, care The Canning Trade. 


Cans For Sale. 


For Sale—Cheap ; 10,00 Five Gallon Pulp Cans; used 
once. Inside enamel, heavy plate, thoroughly cleaned and 
lacquered on outside. 

‘THOMAS CANNING CO., 
Grand Rapids, Mich. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY, 


A. I. Juper, - Manager and Editor. 
Baltimore and Helliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tux Canning Trapk is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 38th Year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 5 Cents each. 
ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to Tax TRaDE Co. 
Address all communications te Tak TRaDxE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trapx for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I, JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, AUGUST 23, 1915. 


EDITORIAL JOTTINGS. 


Wanted—The Cost of No. 2 Standard Tomatoes— 
One of the largest tomato canners in the business has 
written us as follows: “At different times you have pub- 
lished an estimate cost to pack standard No. 3 tomatoes, 
based on $9, per ton for the raw stock. We would like 
very much to see an estimate made by the same parties 
on the cost of No. 2 tomatoes for 1915, based upon $9 per 
ton for the raw stock. We think this would be of in- 
terest to everyone connected with the trade.” We lay 
this request before the entire tomato canning industry, 
and we sincerely invite a generous response. We would 
like to have a multitude of estimates, so as to cover every 
possible contingency. How do you figure them? Let’s 


have your answer, and if we get a number of estimates, 
you will certainly find the other fellow’s interesting. You 
can send your estimate in confidence to us, or over your 
signature, just as you please—but send the estimate. 
There are a good many people asking what IS the 
cost of packing No. 3 standard tomatoes, the inquiries 
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being induced through the fact that many canners are 
anxious sellers at prices from 5 to 7%c per dozen below 


the estimated cost. We now refer to packers of experi- 


ence as the sellers of these goods and not to men who 
have no idea whatever of their cost. There is a feeling - 
that the cost of packing tomatoes is very much less than 
that given in these estimates, and the belief is growing 
rapidly arid to the detriment of the market. Naturally 
no two men will figure their costs just exactly alike, but 
here is another opportunity where some good might re- 
sult from a general expression of “experience.” We can 
work out what No. 2 and No. 3 tomatoes should cost,. 
when figured upon $9 per ton, but what we want is what 
they do cost by actual experience. All goods figured to 
comply with F. I. D. 144, standard grade. 

Tomato Canning in Indiana—Mr. H. A. Jones, a stu- 
dent in the Indiana University, Bloomington, Ind., has 
written a more than ordinarily interesting article on the 
growing and canning of tomatoes in Scott county, Ind., 
and his utterances have the endorsement and confirma- 
tion of his professors, W. A. Rowles and C. B. Austin, 
and therefore have the weight of authority. It will be 
noted that this writer intimates that large profits are 
possible in the canning of tomatoes, a deduction, how- 
ever, that may have been changed in the past few months, 
owing to the number of failures among tomato canners of 
that State. Mr. Jones gives an insight into conditions as 
existing in that county of the great tomato canning State 
of Indiana, which will be read eagerly, we are sure, by 
all tomato canners, and we therefore count ourselves for- 
tunate in being able to give our readers the chance to 
peruse his article. It begins in this issue, but owing to 
its length will have to be continued next week. 


What Will the Tomato Pack Be?—A leading West- 
ern canner, located in a State that packs but lightly of 
tomatoes, writes us about the coming season’s tomato 
pack as follows: “We would be very much interested in 
having you tell us what you think of the tomato situation. 

“As we see it, it is in an awful condition, especially 
if the crop this year is going to be as big as it is said to 
be. From your section of the country, in your opinion, 
will the canners, in the face of the low market and de- 
pressed conditions, go in and put up their usual pack? 
And do you think that they can buy them cheap enough 
to afford to sell them at 65c a dozen for 3’s?” 

In answer, we would say that in the main the reports 
do not indicate an immense crop of tomatoes anywhere 
this season, but, on the contrary, a rather light crop, 
owing to the light setting and the rather prevalent con- 
dition of blight. That is how the crop—and naturally the 
pack—looks at this writing, and yet we seriously doubt 
if that will be the result. Our reasons for this assertion 
are: While the tomato: plants are not heavily set, they 
are good, strong and bushy, and the weather is just the 
kind to keep them so. Such plants are always possible 
producers of good crops of tomatoes, and it is a good bet 
that they will do so this season. And if the crop ma- 
terializes—here in the Tri-State section at least—it will 
go to the canners at very low prices, because about 50 
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SANITARY 
CANS 


Safety First— 


The canning business during the packing season is the most striking illus- 
tration of the slogan “Safety First.” 


In order to obtain the best results— 


The factory conditions MUST be right. 

The crop MUST be handled just right. 

‘The cans in which to place the product MUST be right. 
The Cans MUST be on hand when needed. 


Failure in any one of these means a loss. until corrected. Fortunately all 
of the above vital essentials may be controlled except the crops; those are 
“beyond the ken of man.” If you do not safeguard the other two factors 
you are not heeding the warnings of “Safety First.” 


“Safety First” demands a sanitary factory, machinery keyed to its fullest 
efficiency and that the best cans from the most RELIABLE maker be se- 
cured. 


[Reliable in this case meaning sure as to delivery as well as ability to meet 
all issues whether from accident, fire or weather. | 


Company 
Chicago NEW YORK _ San Francisco 
Rochester, N. Y. Hamilton, Ont. - Portland, Ore. 


= 
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per cent. of it is free-lance (uncontracted) acreage. No 
growers have gotten paying prices out of any of their 
crops so far this season, and when the rush of tomatoes 
comes it will break the market to very low prices—and 
the packers will take them. Bought at from 5c to 10c per 
five-eighths bushel basket the canners will be better able 
to sell the goods at 65c than those contracted canners who 
must pay 15c per basket. If these canners will remember 
that they must hold their pack this year for probably six 
months—in the event of a normal pack—the probably 
will go slow about getting up a normal pack. But the 
farmer never stops because of a crop failure or because 
of low prices; he goes right ahead the next season and 
plants all over again, hoping that the crop and market 
will both be better—and the tomato canner does just the 
same thing. On the tomato pack the only knowledge 
worth while is after-knowledge, when the pack has been 
made and the snow flies. Our “guess” may be all wrong, 
and we hope it is; for a normal tomato pack this season 
will mean a depressed market for another year. 

Pea Canners to Meet in Chicago August 26—As ex- 
clusively announced in these pages, a committee of the 
Pea Canners’ Section of the N. C. A.-held a meeting in 
Chicago on the 12th to confer in the matter of standards, 
and quite a successful meeting was held. A tentative 
draft of definitions was adopted, but it was decided to 
submit these to the entire Pea Canners’ Section for adop- 
tion or approval before making public. This meeting has 
been called for August 26th at the Hotel La Salle, Chi- 
cago, and all pea canners are urged to be present. In 
making this call the N. C. A. intimates some very con- 
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siderable changes in the present methods of defining 
‘canned peas, and all canners of this product should be 
present to consider and take part in these deliberations, 
A meeting of the finance committee of the N. C. A. 
will be held at the same place on the evening of the 26th, 
and on the 27th, at the same hotel, there will be a meet- 


ing of the Milk Section of the N. C. A., at which it is 
expected all the canned milk men will be present. 


Exclusive Features and Comparisons—Recently our 
Esteemed Contemporary said: “A comparison.is all we 
ask,” and candidly it is all that is needed in the light of . 
our exclusive features of this week for instance, or of last 
week, or of any number of previous weeks. What’s the 
matter, Jim, is the pace too hot? The Pink Tea Party 
Talk of last week is very nice—and very filling—but take 
a tip and get out with the men and te'k business a while. 
Matters like the Pea Canners’ meeting in your city, the 
launching of the Daily Tomato Report, etc., etc., are of 
more importance than even a tupee for our esteemed 
friend Frank Achilli. The Wisconsin pea movement is 
too hot for your fingers, we know, so we say nothing of 
your silence on it, but the thinking men of the industry 
want action, not mere words. And then again, the ad- 
vertisers, as well as the canners, are likely to note the 
difference, upon your invitation to make the comparison, 
for they are well able to distinguish quality from quan- 


tity, and they know that the best buyers are the readers 
who make such a demand. 


The First Thing in Your Factory should be a copy of “A 

Complete Course in Canning,’ for reference under all condi- 

tions. It’s the best insurance against mistakes, and costs but 
$5.00. The Canning Trade. 


The Sign of 
Gum and Paste 


Knapp Labeler 
Burt Labeler 
Hammond Labeler 


for 


Good Paste 
Gum and Paste 


Ermold Labeler 
World Labeler 
Hand Labeling 


for 
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“WE STICK EVERYTHING BUT YOU’ 
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AUTOMATIC ROUND CAN FLANGER, No. 157 
For Sanitary or pen Top Cans | 


This machine is used for making a flange or rim 
on one or both ends of the can body at one time 
at a speed of 125 Can Bodies per minute. 

It is eccentric driven throughout and has no. 
cams; easily adjusted from one size to another 
and is entirely automatic, requiring no help to 
operate same. Write for particulars and prices. 


We Build Complete Line of 
Sanitary Can Making Machinery 


TORRIS WOLD & COMPANY 


WILLIAM CAMERON, Pres. and Mgr. 


240 ASHLAND AVE. CHICAGO, ILL. 


EACQUER 


$0 18.20% 25 
5 

20% 2g 
Highest quality Tin Pt.aTes— specially adapted to the requirements of the and packing industries. | aE 


We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal d Siding 20x 
Products, unexcelled for the construction of sheds, etc, Write for full 


RICAN SHEET 


FOR RUSTY CANS 


Also, colored lacquers for all 
cans new or old. Better pro- 
tect cans before they rust and 
save on “swells, rusties’, 
clause. 


JOHN G. MAIERS’ SONS 
BALTIMORE, MD. 


tet 
See 
Makers of High Class, High S Automatic Can Machinery, Presses, Dies, Etc. . 
— 
- || 
1] | AMERICAN. BEST 
AMER AND TIN PLATE COMPANY, General Offices, Frick Bidg., Pittsburgh, Pa. Specify “AMERICAN” brands i ay 
: 
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Brokers 


Pavorably Known to the Canning Industry 


JOHN A. LEE 


LEE & HENDERSON 


160 North Fifth Ave. Room 717 Chicago, Illinois 
PHONE, FRANKLIN 5167 


CANNED FOODS ONLY 


JOHN B. HENDERSON | 


We sell every Thatenele Chicago and refer you to any 
of them, or to the Mi Bank of as to our 
reliability. 

We personaly visit the buyers and a confidential relations with 
—. We do not depend upon salesmen or brokers to make the sales 

‘or us. 


We are “selling brokers”. We sell a . et mee y goods for wholesale 
grocers to other wholesale ae, and in that ——4 come to know what 
goods are needed in our market. 


Our office is very near to = the principal hotels and canners are invited 
to visit us when in Chicago. We are associate members of the Wholesale 
Grocers Exchange of Chicago and members of the National Canned Foods 
and Dried Fruit Brokers Association. Mail usa list and samples of what- 
ever you have to sell and state the price. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 


305 Majestic Building INDIANAPOLIS, IND. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


2501 to 2515 Boston St., 


Made up or in Shooks. 


CANTON BOX COMPANY, 


Baltimore, Md. 


PACKING BOXES 


Cargo or Carload. 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra 
tions on February 20, 1905. 

If your trade-mark is not registered under this Act it should 


be at once. 
the Post before the new 


If it was registered in 
into it should be Tegistered 

and Certificates ed under it not Yall 
pro! ion. 


The expense is small. Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


84-88 GRAVITY GASOLINE 


Immediate shipments in 50 gallon steel 
drims, equipped with patented plug that 
avoids all loss and waste in opening. 


WRITE FOR PRICES 
f. o. b. your station 


THE NATURAL GASOLINE CO. 
Box 554 MARIETTA, OHIO 


BOXES or BOX SHOOKS 


Buy Direct From The Manufacturers 


H. D. DREYER & C0., Inc. 


ALICEANNA AND SPRING STREETS 
BALTIMORE 


LOCK CORNER BOXES 


EUREKA SOLDERING FLUX 


EUREKA SOLDERING FLUX is prepared 


over, excellent service is assured as stocks are 
consideration, we will receive your order. 


of specifying a reliable flux, for in your line of business, as in no other, a flux must be absolutely pure in order to 
obtain the best results and insure you against losses caused by defective soldered seams. 


under careful scientific jon, and its purity represents col- 
lective views of leading chemists and manufacturers of canned foods. It 1 “ th M +f 
carried in all sections of 


Send for out booklet ‘‘Some facts relating to Soldering Flux and its use’’. 


too much stress on the 


the pms If these facts are taken into 


MAIN OFFICE: CLEVELAND, OHIO. 


The Grasselli Chemical Company 


STOCKS CARRIED IN ALL SECTIONS OF THE COUNTRY. 
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Seattle Salmon Market 


Failure of the sockeye salmon pack causes serious situation—Only a fraction of the ex- 
pected pack so far made—Pro-rated deliveries seem certain—English buyers in 


market. 


Seattle, Wash., August 20, 1915. 

. Salmon.—tThere have been some very important and far- 
reaching developments during the past week or ten days in 
the canned salmon industry of the Pacific Northwest. All indi- 
cations point to almost a failure of the sockeye salmon pack 
this season. This is the situation not only on Puget Sound, 
but on the Fraser River. There is, of course, time for some 
sockeyes to be packed, but August,is half gone and packers are 
inclined to be very pessimistic. It is estimated that the season 
is at least 70 per cent. through, and to date the pack of sock- 
eyes on Puget Sound does not exceed 25,000 cases of one- 
pound fish or its equivalent. On the Fraser River the pack to 
said to be less than 2,000 cases, whereas it had been expected 
that the pack would be between 100,000 and 200,000 cases. 
The Puget Sound sockeye pack had been placed around 200,000 
cases. A prominent canneryman said today that the Puget 
Sound canners ought to have up by now at least 100,000 cases 
of sockeyes. The failure of the Fraser River run of sockeyes 
is laid to a bad slide in the river three years ago, which came 
just at spawning time. It was feared at that time that the 
small fish would be unable to get down. Cannerymen are ata 
loss to explain the failure of the sockeyes to show up on Puget 
Sound. While several days’ heavy catches would enable the 
deficiency to be largely made up, owing to the lateness of the 
season, it is feared that the fish will not show up. Already 
humpbacks, known as pinks, are commencing to show up, 
which is a pretty sure sign that the sockeyes are about 
through running. 

The shortage of sockeyes, following the reported shortage 
of 600,000 cases. of Alaska reds, has been exerting a very bull- 
ish. influence on the market, and there is now little talk of 
lower prices. It is practically a certainty that Alaska reds 
and sockeyes will not be any lower. In fact, if the shortage 
is as great as feared, there will be a pretty general prorating 
of deliveries. Under the circumstances it is no wonder that 


Reported by Telegraph 


the pink packers are feeling greatly encouraged, for they feel : 


that the foctors that name the opening prices will not be so 
blind as to cut prices on the cheaper grades. Alaska reds are 
selling right along at $1.45 for spot stocks, which are arriving 
freely and in rather large lots from Alaska canneries. If reds 
turn out as short as predicted now, and the sockeye pack is as 
light as feared, a good many reds will be held back for higher 
prices. This information was picked up here today, and may 
be absolutely banked on. English buyers are already taking 
new pack salmon. One lot of 2,000 cases was closed for there 
today. Buying generally has been active and order books are 
filling up in good shape. Recent developments have tended 
to stimulate buying, for if the shortage turns out to be as 
great as now feared, some jobbers are bound to get left by 
holding back. 

A recent summary by the Griffith-Durney Co., of San 
Francisco, is very pat. In part this says: ‘‘The pack on Behr- 
ing Sea is one-third short. We are also receiving reports from 
the red canneries in Central and Southeastern Alaska stating 
that the pack of red fish is behind that of last year. There 
is absolutely no possible chance for the combined Coast inter- 
ests to pack sufficient Alaska red or sockeye fish to supply the 
demand. This is no scare letter. It is a bold statement of 
actual conditions. Owing to the shortage of reds and sockeyes 
we are having a much better demand for pinks than we have 
ever had before.”’ 

Vegetables.—The cannery at Puyallup has this week 
canned a considerable quantity of string beans. The cannery 
has never packed many beans, but the stock received this 
week was so excellent and so good results were obtained that 
steps have been taken to endeavor to greatly increase the out- 
put next season. The beans were raised near American Lake, 
south of Tacoma. They were very uniform in size and very 
clear and tender. The Pupallup cannery is now very busy 
canning blackberries. “SALMON.” 


CHARLES H. TORSCH, PACKER, IS DEAD. 


Charles H. Torsch, president of the Torsch Packing Com- 
pany, died Sunday, August 15, at noon at the home of his son, 
C. Burnet Torsch, in Catonsville, Baltimore, Md. He had been 
ill for several years and for the last six months had been con- 
fined to his bed. Bright’s disease was the cause of his death. 

Mr. Torsch withdrew from active business several 
years ago because of failing health. For the last few months 
his condition had been serious and the end was expected for 
several weeks. He was surrounded by the members of his 
family when the end came. 

Mr. Torsch was one of the best-known men in Baltimore. 
He was a brother of the late Capt. John W. Torsch, a mem- 
ber of the Second Maryland Regiment of the Confederate Army. 

He was a staunch Republican and was at all times interested 
in the big problems of public good. He was active in all move- 
ments which had the betterment of the city and conditions in 
general for their purpose, and many leaders in civic movements 
expressed regret that Mr. Torsch had been claimed by death. 

He was born in Baltimore, November 12, 1846, and re- 
ceived his early education in the public schools of the city. 
When only 11 years old he completed his course in the public 
schools and was admitted to the Central High School, now the 
Baltimore City College. He was graduated from there in 1861 
among those at the head of the class and received the second 
hundred dollar Peabody prize. He at once began a business 
eareer in the employ of John S. Barry & Co., wholesale dry 
goods merchants, on Hanover street. The New York financier, 
Thomas F. Ryan, was a boy clerk there at the same time. 
Later he was with the wholesale grocery house of Vickery & 
Carroll. 

In 1879 he went into the crockery and_ glass- 
ware business, although unfamiliar with that business, hav- 
ing for 10 years previously been with a wholesale grocery 
house. He had $600 capital of his own and borrowed from his 
former employer $1,400, making $2,000. With his brother, 
Fred. A. Torsch, they did a jobbing business in Maryland, Vir- 
vinia and Pennsylvania. In three years they removed to the 
large warehouse southeast corner of Pratt and Charles streets. 
In 1886 they purchased the tin factory and business of Conklin 
Bros., on Hopkins Place, which they combined. This was an- 
other business in which Mr. Torsch had no experience, but he 
determined to master it. This firm did a large and successful 
business throughout the Southern States. In 1897, having 


previously owned stock in a canning company, they bought out 
the remaining stockholders and assumed the management of 
that business. The next year they sold out their crockery and 
tinware firm to H. P. Chandlee, Sons & Co. 

Man of Enterprise. 

Their new business was canning fruits, vegetables and 
oysters. As the supply in 1900 of oysters in Maryland for can- 
ning had been almost entirely exhausted, C. H. Torsch visited 
the Gulf Coast of Mississippi and erected at Bay St. Louis a 
large modern factory for canning oysters and shrimp. This 
enterprise was personally supervised by Mr. Torsch each win- 
ter from November to May. It proved a success and the Bal- 
timore firm was able to maintain its large trade in the West, 
South and East in all lines of canned food. 

The company in the meantime established a model factory 
at Milford, Delware, specially intended to pack peas, tomatoes 
and corn. 

Although keenly interested in public affairs, his pub- 
lished comments on which have frequently won wide approval, 
he only once filled a public office, succeeding in 1898 the late 
David L. Bartlett as president of the Board of Park Commis- 
sioners. It was with his assistance that the first playground in 
a public park was opened by the Children’s Playground Society 
at Carroll Park. 

In 1911 he entered the Republican primaries in the con- 
test for the mayoralty nomination, but was defeated by the or- 
ganization candidate. Charles H. Torsch possessed a mind able 
to attack old problems along new lines, and which often led 
him to conclusions in advance of his contemporaries. For in- 
stance, while not in late years connected with the ‘Young Men’s 
Christian Association, he had early studied its plans and pur- 
poses, and 40 years ago he proposed the use of games, bowling 
and pool as legitimate means to draw young men within its in- 
fluence. Though at that time rejected as sacriligious, those 
identical features 25 years later appeared in both Y. M. C. A. 
and guild house. In private life quiet and retiring, he was 
deeply interested in several charitable and philanthropic move- 
ments, and also in religious work until his health failed. 

In 1872 he married Miss Emma M. Saumenig, who, with 
one son, C. Burnet Torsch, and two granddaughters, survive 
him. He is also survived by two brothers, Edward L. and 
Frederick A. Torsch, and two sisters. 

The Canned Goods Exchange was represented at the fu- 
neral, which took place on Wednesday, by a special committee, 
and among the honorary. pallbearers were some of Baltimore’s 
leading financial and legal representatives. 


a 
2 
. 


THE Canning TRADE 


SLAYSMAN’S IMPROVED . 


Lock and Lap Seam Body Maker 


WITH SOLDERING DEVICE 


WRITE FOR PRICES AND PARTICULARS 


SLAYSMAN & COMPANY 


8OlI-5 E. PRATT ST. 


BALTIMORE, MD. 


BOYLE CAN COMPANY 


OFFICE & FACTORY UPTOWN 
Wolfe & Thames Sts. 505 Md. Trust Bidg. 
BALTIMORE, MD. 


PACKERS’ CANS 


SOLDER HEMMED CAPS 


SANITARY CANS 


MAX AMS DOUBLE SEAMERS 


SPECIAL CANS OF ALL SIZES AND STYLES 


We understand the Canners’ requirements, have 
large capacity and can ship promptly by either 
rail or water. Cans that will give entire satisfaction, 
whether Stud-Hole or Open-Top (Sanitary). Try us. 
Your friends, 


BOYLE CAN COMPANY. 


Capacity Daily 
10,000 to 15,000 
as per size of 
Bean, Can and 
Stud Hole 


Syrup Attachment 
Extra - $50.00 


These Machines 
are in successful 


ana other SAMS 
goods that can flow 


by gravity and 
shaken into the can 


HENRY R. STICKNEY || 
PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
PRAGUE CANNING MACHINERY CO. 


30 
= 
: STICKNEY BEAN and PEA FILLER | 
1} 
2 FOR No. 3 CANS AND UNDER | 
Price - $125.00 || 
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AS CANNERS VIEW THE CROPS 
AND PROSPECTS. 


The Extent. of Acreage as Compared With Other Years—The 
Condition of the Crop At This Writing—The Prospects 
as Viewed By Canners Themselves. 


+ (Editor’s Note—Following our custom, now more than a 
quarter century old, THE CANNING TRADE will give its read- 
ers a view of the crop conditions and acreage as seen by fellow- 


canners. As in the past, we know that the reports which will. 


follow in the weeks to come, and which are given this week, are 
made in good faith and truthfully report conditions as they exist 
at the time of writing. Better than this no man can do. Later 


weather conditions may change entirely and the result of the 


crops and packs may be directly opposite to present indications; 
in the event of such a change we warn those hind-sight savants 
to withhold their carpings. 

WE INVITE YOU to contribute towards this important de- 
partment. THE CANNING TRADE will act as the central ex- 
change in the gathering of crop news from every section of the 
canning world. The more contributors the more valuable the 
information, because its scope will be the wider. Contribute 
your mite and you will receive in return an abundance. WIRE 
us, (marked ‘night press rate’) at our expense any sudden 
changes in crop conditions. Contributors’ names will be with- 
held or published, just as desired, but we place the date on 
every report, for they are valueless otherwise. ) 


Northumberland County, August 16, 1915. 
We raise tomatoes only. Our acreage this year is about the 
same as last, but the present condition of the crop isn’t very 
favorable. The frequent rains washed the blossoms from the 
plants and the under leaves are blighting. Our pack this year 
will not be as large as expected. Two factories in this section 
are not going to operate this year. 
Bear, Del., August 16, 1915. 
I am not packing any tomatoes this year. 
Felton, Del., August 16, 1915. 
Our tomato acreage is about 75 per cent. of normal and so 
far the crop has been fair, but in the last few days the vines have 
begun to blight and it is hard to tell just how the crop will turn 
out. We believe the recent heavy rains caused the blight. 


Yorktown, N. J., August 17, 1915. 

We pack tomatoes and our acreage is about the same as last 
year, but prospects are poor. The heavy rains have damaged the 
crop one half and the vines are drying and there are no sets on 
them. We have seven farms on which we grow tomatoes, and 
went through the patches on the 15th ult. Some of them won’t 
yield 2 tons to the acre, and we generally grow 8 tons to the 
acre. The winds and heavy rains have made it too wet for the 
plants. Three factories in this section will not run this season. 

Hopewell, N. J., August 17, 1915. 

Our tomato acreage this year is 50 per cent. short and the 
crop looks very poor. The excessive rains have scalded the 
plants and we expect a small pack. 

Orleans County, N. Y., August 17, 1915. 

I pack peas, beans, tomatoes and fruit. My acreage this 
year on peas was 30 per cent. less, and on tomatoes 25 per cent. 
less than last year, but I packed more peas this year. The 
tomato vines are very hearty, but the fruit is very short. Beans 
are not very good and are rusting, and the prospects for these 
two crops are not promising. There has been too much rain and 
the nights have been too cold. 

Winnebago County, Ill, August 16, 1915. 

Our pea crop was very good this year, but corn is only 65 
per cent of normal and prospects are poor. The excessive rains 
and cold weather have hurt the crops in this section. 
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Pickaway County, O., August 17, 1915. 

We pack spinach, peas, string beans, beets, tomatoes, corn, 
lima beans and pumpkin, and our entire acreage is about one- 
third less than that of last year. Crops are very poor on account 
of the cold, wet weather, and we look for about two-thirds of a 
normal pack. We believe if the buyers could see the crop pros- 
pects as the average packer does, there would be a scramble for 
all kinds of canned foods. 


Wayne County, N. Y., August 18, 1915. 
Our pea crop was 80 per cent. of normal, and this year we 
are packing no beans. Plums are good, pears 70 per cent., and 
apples 65 per cent. of normal The excessive rains have made 
beans rust, but*helped seed ple and pear crop considerably. 
Altogether we regard pros as very good. 


_ A summary of the crop conditions in all sections made by a 
competent packer, dated August 14th, says of 


corn: 


The prospect today is not better than 65 per cent. of nor- 
mal the county over. There are two isolated sections of the 
country which seem to have, better prospects than the balance, 
namely, central Illinois and Indiana, and, if the reports coming 
from these sections of the country forecast the true condition, 
their prospects there are much better than any other SWEET 
CORN growing section. 

Maine today is fully two weeks late; New York between 
three and four; Michigan, Wiscogsin, Minnesota, and South 
Dakota right close to three with no indication of any of this 
lateness being caught up by favorable weather. The result is 
that these states will go into the packing season on about the 
conditions mentioned above. Iowa is in the neighborhood of 
two weeks late; Illinois, Indiana and Ohio a week to ten days. 
Il have received reports from Delaware and Maryland, stating 
that the recent storms there have ruined from 30 to 40 per cent. 
of the sweet corn, with the result that a great many of the 
packers have withdrawn from the market. 


Tomatoes.—While there seems to be a very great growth 
of vine, my most discouraging reports come on this item, most 
of the packers reporting from 40 to 60 per cent. of a normal 
yield and a materially reduced acreage. I understand also that 
the recent storms have materially damaged the tomato crop in 
the southeast. This crop also seems to be from two to three 
weeks late. A normal fall frost will doubtless catch a large por- 
tion of both these items in the field. If present indications mean” 
anything at all, these items will be extremely strong before 
very long. ‘ 

Peas.—The packers are through, or practically through, can- 
ning peas, and the packing season of 1915 is now a matter of 
history, with the quality, I believe, the best on the whole ever 
placed in tins. While practically all of the pea packing states 
report a very good pack from a reduced acreage, it is safe to 
assume that the quality of the item will increase the consump- 
tion to such an extent that before long the market will be in 
a nominally healthy condition. 


GORMAN & CO. SELL OUT. 


Recently Messrs. Gorman & Co., of Seattle, Wash., sold 
their cannery properties to the Booth Fisheries Co., the well- 
known packers of Alaska salmon and owners of the North- 
western Fisheries Co. In discontinuing the packing end of the 
business the Gorman Company will now have more time to 
devote to the selling end and will retain the agency for all the 
plants formerly owned by them, together with the agency for 
the Booth Columbia River pack. They will thus be better able 
to fill all requirements and more extensively serve their patrons 
than ever before, and under this new arrangement Messrs. 
Gorman & Co. look forward to a season of increased business. 
and success, 
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The California Market 


Better demand for peaches causes canners to decide on increasing the pack— 
Ripe olive prices reduced to hasten business—Latest advices put Alaska’s 
salmon pack much short of last season’s—Olive growers form an Association. 


Reported by Telegraph 


San Francisco, Cal., August 20, 1915. 

Demand for Peaches Increases—Orders for new pack 
peaches have been a little more frequent and heavier 
during the past two weeks, and packers are preparing 
to increase their output slightly over the estimates origi- 
nally made by them. Several plants that were to have 
remained closed for the entire season will be opened for 
short runs, including the cannery of the Central Cali- 
fornia Canneries at Yuba City. The peach crop is later 
than usual in most sections, and operations will be ex- 
tended well into September. Packers are not giving 
much information in regard to the volume of foreign 
business being secured, and shipments are being made 
with but little publicity, probably with a definite purpose 
in view. It is known, however, that foreign interests are 
buying lightly, fruits being regarded as more or less of 
a luxury. Domestic business is showing a little more 
activity, following the recent advances and withdrawals 
made py leading packer# but the tendency is to allow 
Coast interests to carry the bulk of the pack. 

Lower Prices on Ripe Olives—The demand for Cali- 
fornia ripe olives has not been up to expectations of late, 
and several packers are quoting reduced prices in-an 
eifort to stimulate business on last season’s pack. The 
production of this article has increased rapidly during 
the past few years and there is a need of an advertising 
campaign, similar to the one inaugurated by the pine- 
apple packing interests, to bring consumption up to 
production. It has been but a comparatively short time 
since ripe olives were offered in cans and consumers, on 
the whole, are unfamiliar with the excellence of this 
product. The California Fruit Canners’ Association en- 
tered the field as a packer last season and is making 
strong efforts to introduce its goods. It recently reduced 


prucs on medn.m and small grades, placing these in the 


class of 20, 15 and 10 cent sellers, according to brands, 
for the No, 1 tall size. Heavy reductions have been made 
on the No. 10 size, and it is stated that many retailers 
are purchasing this size and opening it to sell olives in 
vuis tor the ciass of trade that seems to prefer to make 
purchases in this manner. The packing ripe olives in 
barrels is rapidly giving way to canning and it is be- 
lieved that within a short time but few will be offered in 
bulk. The association is offering No. 1 talls as follows: 
Del Monte brand, large, $3.25, and medium, $1.80. Yuba 
brand, large, $1.80; medium, $1.40, and small, .90 per 
dozen. 

Salmon—Advices have been received from Alaska 
stating that the schooner Prosper sailed from Quejag 
August 5, the Santa Clara, from the same port, August 
7, the schooner Premier, from Nushagak, August 8, and 
the Bohemia from Naknik on August 8, all with canned 
saimon for tne Alaska Packers’ Association. By the time 
that the first of these vessels reach San Francisco open- 
ing prices will doubtless be announced. In reviewing 
the canned salmon situation the Griffith-Durney Co. ad- 
vises: The pack on the Behring Sea is over and is about 
one-third short. We are now receiving news from Cen- 
tral and Southeastern Alaska, stating that the pack of red 
fish in these two sections is behind last year. We are 
just in receipt of several telegrams from our people in 
British Columbia and on the Puget Sound. stating that 


the run of sockeyes on the Sound and the Fraser River 
up to date is practically a failure. There is absolutely 
no possible chance for the combined Coast interests to 
pack sufficient Alaska reds or sockeyes to supply the de- 
mand. From present appearances it looks as though the 
price of the Alaska red will be as high, if not higher, than 
last year. Owing to the shortage of sockeyes and reds 
we are doing a larger business in foreign countries on 
pink salmon than we have ever done before. 

According to the latest advices from Alaska the 
plants at Kodiak, Uyak, Seldovia and Port Graham have 
closed with but about half a pack, while a full pack has 
been made at Chignik and Port Muller. The heaviest 
run of fish came on July 4 in the Bristol Bay section. but 
only a light catch was made then, as the fishermen were 
celebrating. Up to August 1 the total pack amounted to 
about 3,015,500 cases, as compared with over 4,000,000 
cases last year, being divided as follows. Southeastern 
Alaska and district of Skagway, 1,334,000 cases; Central 
Alaska, 532,500 cases; Western Alaska and Bristol Bay, 
1,149,000 cases. 

The olive growers of the southern part of the State 
held a meeting recently at which a permanent organiza- 
tion was formed, known as the California Olive Growers’ 
Association, with officers as follows: President, Frank 
Simonds, of the Los Angeles Olive Growers’ Association ; 
first vice president, J. C. Kubias, Redlands; second vice 
president, D. C. Gifford, San Diego; ‘secretary, L. M. 
Bryant, of the American Olive Company, and treasurer, 
E. S. Moorhead, of the Curtis Olive Corporation of Los 
Angeles. The growers of the northern part of the State. 
where the southern packers secure a large part of their 
choice fruit, formed a similar organization some time ago 
and work is now under way on a campaign of publicity 
to increase the consumption of ripe olives. With the 
industry becoming such an important one it has been 
deemed advisable to adopt a standard for grading, and the 
following has been recommended: Jumbo, fourteen to 
fifteen-sixteenths of an inch in diameter, and averaging 
from sixty to sixty-five to the pound; Special, thirteen to 
fourteen-sixteenths, and averaging from seventy-five to 
ninety to the pound; Extra Fancy, twelve to thirteen-six- 
teenths, averaging about ninety to the pound; Fancy, 
eleven to twelve-sixteenths, with from ninety-five to one 
hundred to the pound; Medium, ten to eleven-sixteenths, 
with from one hundred to one hundred and twenty to the 
pound, and Standard, nine to ten-sixteenths, and from one 
hundred and thirty to one hundred and fifty to the pound. 
These six sizes will probably be adopted by the packers 
of the State, 

‘The Neptune Sea Food Company has been incor- 

porated at San Diego, Cal., with a capital of $100,000 by 
F. W. Johnson, Sydney W. Johnson, Edward J. Risser 
and R J. Jennings, all of Los Angeles, and N. C. Sprague, 
of San Diego. 
The J. K. Armsby Company has made arrangements 
to occupy the entire floor of a large three-story building 
being erected at Davis and California streets, San Fran- 
cisco, and will move from the Howard street quarters 
that have been occupied since the great fire of 1906 as 
soon as the new structure is completed. 
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THE Canning TRADE 


THE CAN 
STANDS STILL 


What Some Users Say: 


“We run for weeks and did not loge a can.”’ 
‘*No need for poor cans unless you want them.’’ 
‘“We have the seamer running fine, have not lost a can in two 
weeks.”’ ; 

‘*We run hundreds of cases and not a can lost.”’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 


Patents Poading 
“STEWARD” DOUBLE SEAMEBER, Ne. 6 


With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
pe by making or using sanitary cans with 
ock and lap side seam, 


by us. 


L. & J. A. STEWARD, Rutland, Vt. 


a| 


HULL’S 


PATENT 


Mfg. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


" Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


THE 1915 DIRECTORY OF CANNERS 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliabie data. 7th Edition. 
Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 

petent authorities. The various articles packed and other valuable imformation is given. 

Distributed free to members of the National Canners’ Association. Sold to all others at 

$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 

machinery and supply men, salesmen and practically everybody interested in the canning 

industry. Get your order in early. 


NEW 1915 EDITION NOW READY 
NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W., Washington, D. C. 


PERSONAL CHECKS ACCEPTED 
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Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. o. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
Prices. Corrected by Brokers; New York and Chicago by 
Special Correspondents. 


CANNED VEGETABLES 


ASPARAGUS*—( California) — 
White No. 2 45 

2 15 

2 25 


“ 
** Green, Square ...... 2 00 
BAKED BEANSt|-No. 
4, In Sauce...... = 
BEANSt—Refugee Size I Whole No. 
2 
a ee 3 
Stand. White Wax 
Extra No. 2 
Soak: “ @ 
** Red Kidney, Stand. No. 2................ 
BEETS{-Small, Whole I 20 
Medium 
gt 
Cut 
CORN{— 
‘* No. 2 Std. Evergreen Balto 65 
“No. 2 Std. Evergreen f.0b. County. 62% 
sg No. 2 Std. Shoepeg f. o. b. ~~ 65 
3 No. 2 Std. Shoepeg f. o. b. Balto... 65 
a4 No. 2 Extra Std. Shoepeg........... oo 67% 
No. 2 Extra Fancy Shoepeg............ 75 
No. 2 Std. Maine Style Balto....... 
‘* No. 2 Std. Maine Style f. 0. b. Co.... 60 
‘© No. 2 Ex. Std. Maine Style............. 70 
i No. 2 Fancy Maine Style................. 85 
No. 3 Extra Std. 
Standar 
MIXED No. 2—12 Kinds......... 67% 
BLES FOR SOUP{/ “re 2 90 
a OKRA AND No, 2 St dard 75 . 
PBAS*-No. 1 Ex. Sifted E. J........ | 
“ 2 Early June Stand 60 
os 2 Ex. Stand. Eariy Junes.......... 65 
ac ee Sifted 
a 
ae 
‘ 
‘ 
“ 
“ 
Seconds 50 
SOAEED, No. 2 37% 


THE Canning TRADE 
CANNED VEGETABLES PRICES—Continued. 


Beltimere ew York 
PUMPKIN{-Standard No. 3................ 60 67% 
378 62% 
SPINACHt-Standed 2% 85 
SUCCOTASH}-Green Beans No, 2........ 85 87% 
with Dry Beans ‘ 85 
vad Maine I 00 
Standard ‘‘ 3....... go I 00 
TOMATOES} Fancy (feb. Balle) No.10 275 3 00 
Jerse “* Fay) No. 10 2 50 2 40 
Stand. Balle.) No. 10 200 215 
Stand. ‘* County) No.10 185 
Sanitary 5% in. cansNo. 8 1 05 1 10 
Jersey (f.0.b. County) No. 3 95 1 10 
Ex. Stand. Balle.) No. 3 
Stand. 8 65 67% 
Stand. County) No. 8 
“2 Seconds ‘ Balle) No. 8 62% 60 


CANNED FRUITS 
APPLES—New York No. 
ce Michigan ce 


APPLES{-Maryland, 


Maine, 


“ce ce 
APRICOTS—Cala. Stand. 
BLACK BERRIES§-Stand. 
Standard te...... 
“ 
os Preserved 2...... 
Maine, 
New Jersey f0...... 
at 
BLUEBERRIES— Maine 
CHERRIES§-No. 2 Seconds, Red............ 
as White......... 
Red ‘* 2 Stand. Water............. 
“ 2 Ex. Preserved........... 
Pitted......... 
Red “ Sour 
GOOSEBERRIES§-Stand. No. 
PEACHES*-Cala, Stand. No. 2%, L. C. 
‘ Ex. Stand. 2%, ‘ 
PEACHES t-No, . Ex. Sliced Yellow, .. 
” Stan 
” 
” ” 
” 
” 


Chienge 
60 
2 10 
77% 
a 2 30 
75 
2 55 
3 50 
; 
2 30 
Green, I eo 
Whi 1 ae I 95 I 
I 65 
230 2 
— 2 65 
215 2 Io 2 15 
115 
40 1 00 
55 pig. 
0 
85 
To2% ...... 
I 65 1 65 55 
I 30 I 4e | 
I 08 
ere 
50 55 
225 4240 2 25 | 
50 60 vi) 
200 216 85 | 
5055 
210 210 
87% 70 85 
I 25 I 40. 8s 75 
115 135 2 30 
55 67% 75 
"5 go I ro 
4 7°00 6¢c¢0 
57% 65 3 
60 65 Jo 72% 
95 6 5° 
47% 52% 60 
52% 60 250 270 
12% 67% 130 
I 27% I 35 bo 
50 80 85 I 00 
5° I 35 I 35 
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CANNED FRUIT PRICES—Continued. 


Baltimore How York 
PEACHES}-No. 3 Selected, Yellow......... I §0 rt $5 
3 Seconds, White............ 75-80 
es, Unpeeled............ 5 
Unpeeled........1 80-1 90 2 20 
PEARS}{-No. 2 Seconds in Water.............. 
3 Standards in Water.......... 82% 85 
PINE- Bahama Sliced Extra No.2 ..... I 50 1 65 
APPLE* Grated ”’ I 65 
Std.”’ 2 .... 1 25 I 35 
” Hawaii Sliced Extra " 2%..... 1 85 1 35 
” ” » $tand. 2%..... 1 65 I 20 
Stand. 2 .... I 35 Ico 
ted Extra 2 .... 140 
Shredded Syrup Io .... § 25 25 
Crushed Water ..... 475 475 
No. 1 Black Water .......... 
RASPBERRIES§—Black Water No.2 .. 85 95 
” Red ” 90 95 
Black Syrup’ 2 .. I 115 
"4 Black Water” 10..... 500 515 
STRAW- Ex. Stan. Syrup No. 2...... 140 I 50 
BERRIES§— Preserved ie I 20 I 40 
Extra Preserved I 30 I 
Standard 75 92% 
oe Standard Water Iro...... 500 
CANNED FISH. 
HERRING ROKH*-Stan. No. 2.......... I 
LOBSTER*-Flats, 36 2 25 
Flats, 1 lb 45¢ 
OVSTERS§-Stan. 02. NO 60 71% 
” Selects 60z, 1......... go 
SALMON—Sockeye Tall 1............... 2 20 2 00 
Columbia talls, 1-Ib......... 2 00 
* Chums, Talls 75 
SHRIMP}-Wet or Dry No. 1 80 
Wet or Dry No. 1...... go 


(Baltimere Shrimp prices f.e b. Mississippi.) 


(+) Baltimore quotations corrected each week by Thes. J. Meotan & Ce., Brokers 
res 4 Cranwoll & Brokers 
(*) © Taylor & Sens, Brokers 
low York and Chicage prices Corrected by Special Correspondence. 


Regular and Sanitary Can Prices 


F. 0. B. Surpprne Pornt. 
Season 1915. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Atlantic Can Company and the 
Southern Can Company, quote the following prices for Cap Hole 
C8ns:— 


HOLE AND CAP CANS—F. 0. B., Factory. 


Size Opening Season 
No. 1 9.00 per m 
No. 2 11.75 perm 
No. 2% 2 1-16 in -- 16.00 per m 
Nex 8 2 1-16 in..... 16.50 perm 
No. 38 5 ‘in. 21-16in..... .. 17.50 perm 
No. 8 54 in. 27-16 in..... -- 20.00 per m 
No. 10 1-36 42.00 per m 


Solder Hemmed Caps, per thousand, 1% inch, $1.10; 2 1-16 inch, 


$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 
OYSTER CANS Per M 
8 ounce 2 11-16 inch diameter 234 in. high $ 8.50 
4 2 38% 8.75 
6 “ec 8% “ 8 5-16 “ec 11.00 


Sanitary or Opefi Top Cans 
The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
ne mee: quote the following prices for Sanitary or Open 
op Cans:— 


Size Season 
INO. 14.00 per m 
10, 42.50 per m 

OFFICIAL STANDARD SIZES OF CANS 
House anp Cap Cans DIAMETER HEIGHT. 
No. 1 size......... 2 11-16 4 
356 4 9-16 
4% 
4% 
5 in. 
5% in 
6% 
4 
49-16 
4% 
4% 
5 in. 
5% in. 
7 
CANNERS’ METALS 
5 to 10 tons 1 to 4 tons” 
PIG LEAD—Omaha or Federal 4 35 
9x10 8x10 
SOLDER—Drop and Bar........ 20 tee 
“ Wire Coil.............. 20 19 18 
" Wire Segments...... 20 19 18 
TIN PLATES 


14x20, 107 Ibs. Base Bessemer Steel..................cecceseeeeeeeee 
14x20, 100 lbs. ‘‘ Bessemer Steel... 
14x20, 95lbs. ‘‘ Bessemer Steel... 

14x20, 90 lbs. ‘ Bessemer Steel... 


2 30 
“ye 
1 15 
85 
I 00 
t 75 
75 
1 40 
I 25 : 
1 10 
I 50 
1 40 
5 25 
475 
3 30 ™ 
85 
95 
2 50 a 
ge 
95 
I oo 
SANITARY CANS—F. 0.B., Factory. gf 
55 
I 90 
2 25 
ge 
92% 
go 
I 50 
290 : 
5 75 
I 25 ie 
I 15 
2 
I 35 
| I 45 we 
175 
2 
2 
I 
8 55 
3 40 
8 30 
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As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., August 21st, 1915. 

Weather conditions throughout this section during the week, 
if not beneficial, have not been harmful to the tomato crop. There 
was a light frost in the western part of Maryland, but it did not 
reach the section where tomatoes are grown for canning purposes, 
but the temperature for several nights dropped below 60 degrees, 
a very unusual occurrence here in the month of August. The ex- 
tent of the damage done to the crop by the severe rain and wind 
storms previous to this week was greater than at first reported, 
and in consequence the canners are much concerned. The under- 
tone to the market prices was firmer at the close of the week, 
causing a better demand for the goods, with indications of in- 
creasing activity in the coming week. ‘Tomatoes well-bought are 
half sold, and intending buyers will have no regrets later on be- 
cause of purchases made at today’s quotations. 

The canners show a disposition to mark up their prices be- 
cause of the prevailing conditions, and the jobbers show more wil- 
lingness to take hold when convinced that a change for the better 
is likely to occur. Not a cannery in all this section has been op- 
erated to capacity, as yet, and many of them have not turned a 
wheel to date. Usually every cannery here is at work full blast 
by the middle of August, and the shortage in the output may not 
be easy to overcome in September. The season is young yet, how- 
ever, and a long, open fall season may show results that are not 
now anticipated. 

The largest buying this week was done by the Western job- 
bers and all of their orders called for prompt shipment. 

No other lines of vegetables were active this week, but there 
was steady buying in small lots of green string beans, wax string 
beans, sweet potatoes, spinach, and none of the other articles were 
overlooked. The same storms that hurt the tomatoes also dam- 
aged the corn crop, and the canners claim that it cannot recover 
the loss. There will be no famine in canned corn next winter, 
however. Cheap peas are still wanted, but the higher grades are 
dull. 

Maryland peaches are abundant this season, and the quality 
never was better. The market prices for the new pack are low 


enough to tempt liberal purchases of them, especially the pie 
peaches and seconds, but the buying has been light up to this date, 
as compared with other seasons. Some yellow peaches of extra 
choice quality, in heavy syrup, are now being packed, and the fruit 
is of the highest flavor. All of the other fruits were dull this 
week, without any new developments or price changes of conse- 
quence. Apples are now coming in, but the larger pack will iiot be 
made until the fall months. The crop of pears will not be ready 
until late September and October. 
Cove oysters continue to be very quiet; prices unchanged. 
THOMAS J. MEEHAN & CO. 


SAN FRANCISCO, CAL. 


San Francisco, Cal., August 20, 1915. 
Foreign purchases of fruits are larger than expected, and 
apricots and pears are well sold up, especially lower grades. Spe- 
cial inducements are being made to clean up old pack peaches with 
satisfactory results. Salmon business is quiet and _ prices ex- 
pected any day. The first boat from Alaska is expected the first 
of the month. Tomato packing is commencing and demand is ex- 

tremely limited 
’FRISCO. 


WAUKESHA, WIS. 


Waukesha, Wis., August 20, 1915. 
During the past week many sales of Wisconsin peas have been 
made at fair prices. Buyers are delighted with the high quality 
of the small sieve peas packed this year, and are pleased at the 
opportunity to get them at prices lower than have ruled for sev- 
eral years. Standard peas are not as plentiful as last year, and 
there is a tendency to hold them for not less than 65¢c. 
CRARY BROKERAGE COMPANY. 


INDIANAPOLIS, IND. 


Indianapolis, Ind., August 20, 10915. 

1914 pack tomatoes are quoted as _ foltows:~ Standard 3’s 
7oc; Extra Standard hand packed Sanitaries 72%c; No. 10's $2.00: 
No. 2’s 52%c. The crop is looking very bad. Continuous rains 
have blighted the vines and many fields are bare of foliage and 
fruit. 

Standard corn'is quoted at 57%4c. to 60c. The crop has dete- 
riorated somewhat within the last ten days. 

Indiana peas are cleaning up rapidly and very few cars are 
left. Junes are quoted at 5oc.; Sifted 52%c. The demand is good 
and we look for a complete clean-up within the next few days. 

HARRY C. GILBERT CO. 


CANNED GOODS EXCHANGE 
Year 1915—1916 
President, Epw. A. Kerr 
Treasurer, LEANDER LANGRALL 


Vice-President, Jno. R. BAInEs 
Secretary, Wu. F. Assau 


COMMITTEES: 


Executive: F.A.Torscn EpmunpC. Waite ALBERT T. MYER 


Arbitration: Hampton STeeie C. J. SCHENKEL FRANK A. CURRY 
Cuas. G. SUMMERS, JR. T. PrEsTOoN WEBSTER 
Commerce: D. H. Stevenson Jno. 8S. Gress, Jr. A. J. HUBBARD 
E. F. Tomas WILuiAM SILVER 


Legislation: Guo. T. M. W. E. Roprnson 
W. G. WinTERBOTTOM E. V. StockHam 


Claims: Bens. HamBuRGER Wma. A. WaGNER Jas. B. Piatt 
E. H. MItuteR Jno. W. ScHALL 
Hospitality: H.W.Kress D. Hayes Stevenson W. F. Assau 


Brokers: Harry A. WAIDNER Wma. Grecat FLEMING 
Militia: W.G. Davenerty C.F. BurrerFietp Leroy LANGRALL 


Counsel: G. H. H. Emory Chemist: Cras. GLASER 


IF YOU WANT 


A New Forniula 

Special Information 
Factory Advice 

Process Times and Data 
The Services of an Expert 


Consult 


W. L. HINCHMAN 
1 W. Main Street - HADDONFIELD, N. J. 


‘ 
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THE Canning TRADE 


QUICK SANITARY CAN STRAIGHTENER...) Oyster Steam Box 


arte | With Improved Hinged Door; Making the 
Work Lighter and Quicker. 


YATES Edw. Renneburg & Sons Co. 


PRICE... 


One Machine, $15.00; two, $28.00; three, $40.00; 
four and over, 13% less first price. Machine and Boiler Works 


Most all of the largest Can Manufacturing Companies, and WORKS: OFFICE: 
hundreds of packers, are using it. Ten days trial given if desired. 


SOUDER MFG. SUPPLY CO. ATLANTIC WHARF 2639 BOSTON ST. 


170 N. LAUREL STREET BRIDGETON, N. J.] gsoston Lakewood Ave.. hie. 


| 


The above cut represents the Latest Improved Can End Soldering Machine, us wire solder. 

This machine is fitted with a wire solder feed, which feeds on the prehea revolving can at six equally divided points, a minimum quantity of 
solder, which insures an even flow of solder around the entire circumference of the can, and produces on both the outside and inside of the can a clean, 
| finished article. The cans are conveyed by an underneath chain, which enables the attendant to easily remove them from the machine, should occasion require it. 

The soldering tubes are self cooling, and when not in use can be removed from the flame or burner by a hand lever. 

The cooling belt is placed underneath the machine, which reduces floor space at least 20 feet. ‘ : 
| The C. M. Kemp Mfg. Co.’s patent gasoline burners are used on the machine for gasoline gas. These burners give a uniform heat, and can be 
adjusted to a needle point. For artificial gas the ordinary perforated burner is . 
’ The copnenty of the machine is 80,000 completed cans per day of ten hours. Amount solder used per 1000 No. 3 cans, 5% to 6 Ibs. 
Price furnished on application. Patent to be applied for. ; 


601-7 Ss. C li Street 
STEVENSON & CO., Inc. 
MAKERS OF STUD-HOLE AND SANITARY CAN MACHINERY 
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NOTICE ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 menthly ; cash 
with order, Where the address is care of THz Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such. 

Advertisements will be carried for ONE MONTH from 
date received, unless notified to the contrary at the end of 
one month. Advertisers should drop us a postal if the ad 
is wished continued. 


SITUATIONS WANTED. 


“ NOTICE—If you want reliable, expert processors, super- 

intendents or managers of canning plants, write to the Secre- 
tary of the Processors’ Association, care of The Canning Trade, 
Baltimore, Md., and he will place you in correspondence with 
numerous parties who are either open or wish to make a 
change. No charges whatever will be made for services or in- 
formation furnished. 


WANTED—Position as Superintendent or Processor by a 
canner experienced in packing a full line of fruits and vege= 
tables catsup, jams and jellies. Am sober and steady and can 
furnish satisfactory references. Address Box B-167, care The 
Canning Trade. 


Wanted—Connection desired with a reputable house put- 
ting out an extensive line. Have had many years’ practical 
experience in canning, preserving and manufacturing general 
food supplies; and have enough chemical and bacteriological 
knowledge to do routine work. Address 


BOX B 158, Care The Canning Trade. 


Position Wanted—Energetic high-grade man experienced 
-in the organization and operation of Canning Factories now 
open for a contract. Can build factories, assemble machinery, 
interest farmers in growing suitable crops, etc. Competent 
processor, executive and thoroughly experienced salesman. If 
you want a Cannery in your town I am the man to develop 
your project. Address 


BOX B-157. Care The Canning Trade. 


THE Canning TRADE 
EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED—Continued. 


Wanted—Cider Vinegar maker would like steady position 
with good firm. Understand handling and installing genera- 
tors. Can furnish good references. Understand all factory 
details. Address 

“BOX B-165,” care The Canning Trade. 


WANTED—Position as Superintendent-Processor, by an 
expert Processor and Engineer, with twenty years of practical 
experience packing fruits and vegetables; understand Sanitary 
and Cap-hole Cans and Capping Machines; can superintend 
building and remodeling plants to the best advantage, and 
pack goods according to the food laws. Am sober and steady 
and can furnish satisfactory references. Address 

G. G. W., 612 East Grand River street, 


Clinton, Mo. 


WANTED—Position as Superintendent cr Processor. 
Thoroughly experienced in all lines of canned foods; sober; 
best of references. Can equip plant or direct alterations. Ad- 
dress B 189, care The Canning Trade. 


A CANNED FOODS SALESMAN—With good experience 
and wide established trade throughout the Southern States 
wishes to connect with a well established packer. Address 
Box B-192, care The Canning Trade. 


WANTED—Position as Superintendent-processor. Have 
had 23 years’ experience in New York State packing general 
line of vegetables. Can give satisfactory references. Address 

“Box B-161,” care The Canning Trade. 


POSITION WANTED—By an experienced superintendent 
and processor in the pickle business. Knowing the business 
from A to Z, can direct building of plants and install ma- 
chinery. Can furnish best of reference. Address Box-179, 
care The Canning Trade. 


WANTED.—A man of middle age, good habits and ex- 
perienced as superintendent, salesman and ail around canning 
factory man, desires to make change for 1915. References 
furnished. Address Box B-137, care The Canming Trade. 


WANTED—4A position with a first-class Canning House in any 
capacity, either to travel or superintend the plant; ample ex- 
perience. ee AUGUST HELLWEG, Marion, Va. 


WANTED—wWho is looking for a manager, superinten- 
dent and processor with practical experience in detail from 
start to finish, handling help, machinery and processing fruits 
and vegetables. Southern, Western or Middle West plant pre- 


ferred. Address Box B-184, care of The Canning Trade. 


WANTED—Position as Superintendent and Processor by 
experienced practical man, who packs all kinds of fruits and 
vegetables, including a full line of winter goods; willing to ac- 
cept a moderate salary, either by the year or season. 


Address “BOX 307, Rossville, Il.” 


. WANTED—Position as Superintendent Canner by a prac- 
tical canner of 27 years’ experience on all lines of fruits and 
vegetables. Address 

DOUGLAS LITTLE, 


216 Blackford St., Indianapolis, Ind. 


WANTED—Position as Superintendent or Processor, by 
practical man, with twenty-five years’ experience in packing all 
kinds of Vegetables, Fruits, Oysters, Shrimp and Herring Roe; 
thoroughly familiar with all kinds-of machinery. Address 


BOX B-201, care The Canning Trade. 


WANTED—Position in a first-class canning house as 
Processor; thoroughly experienced in canning of all kinds of 
vegetables; have been with the Torsch Packing Co., of Balti- 
more and Milford, for the last nine years, and can give them as 
reference. Corn and tomato house preferred for the rest of the 
year, or year around. Address ‘BOX B-205, 


Care The Canning Trade. 


A YOUNG MAN with seven years’ experience in the can- 
ning business desires a position as Processor and Bookkeeper; 
a year-around position preferred. Address 
BOX B-213, care The Canning Trade. 


POSITION WANTED—As superintendent of cannery on 
corn, peas, tomatoes, beans, pumpkins, apples and sweet po- 
tatoes. Have had 27 years’ experience. Married man, 42 years 
old; with a family of four children all raised in the canning 
business. I am not out of a job, but would like to make a 
change. Am a machinist by trade and can handle the engine 
or boilers and keep in repair. Give me a trial and see what 
I can do and if I can’t make good, I don’t want the job. Ad- 
dress all letters to ‘““P. O. Box 110, Lewes, Del.” 


WANTED—Position as operator for Sanitary or capping 
machines. Am familiar with all style machines, and can in- 
stall and repair. Will be open for position after August Ist. 
Addess ‘‘Box B-208,”’ care The Canning Trade. 


HELP WANTED. 


WANTED—AMaine Style Corn Processor and Manager. Ad- 
dress JAMES T. SMITH, Pylesville, Md., with reference. 


WANTED—tThoroughly competent Catsup Cook. Must be 
able to turn out strictly first-class, non-preservative goods. No 
other need apply. Address 

“BOX B-172,” care The Canning Trade. 


WANTED—A man who has a good knowledge of the soup 
canning business. Address Box B-191, care The Canning 
Trade. 


WANTED—A pulp cook who knows how to handle steam- 
jacketed kettles, to take charge of pulp floor. Answer, stating 
wages wanted and references, to Box B-197, care The Canning 
Trade. 
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THE Canning TRADE 


THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. Lots of 


difference between an automatic labeler and one that is not. 
“‘Hit and miss’’ don’t pay. Long ago we tried to get what 
we are now so proud to show—The Knapp Automatic. These 
machines give splendid results, made for one size can or ad- 
justable. 

Our rebuilt labelers are up-to-date, all new but the frames. 
We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 


Baltimore = = Maryland 
Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 


THE RUST PROOF CAN 


WRITE us for a SAMPLE and we will mail you a QUERED RUST PROOF CAN. 
HANDSOME LACQUERED RUST PROOF CAN. The MACHINE ILLUSTRATED below is the one t hat 

RUST PROOF because it will resist all of the ordinary effects this COMBINATION. The POPULAR MACHINE 
conditions that CAUSE RUST IN CANNED FOODS. that MAKES LACQUERING EASY. The MACHINE that 

HANDSOME because it is of a BRILLIANT GOLDEN is used by many of the most prominent canners in the U. S. 
COLORand immediately ATTRACTS the eyeof aCUSTOMER. The BENEFITS of this process are worth ten times its 

THIS is the COMBINATION that the trade APPROVES TRIFLING COST. Write us to-day for the SAMPLE CAN 
and is what the trade WANTS. A BRILLIANT LAC- and full particulars of the machine. 

e e e e 
The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BR OS. Sole Manufacturers Blaine, Wash., U.S.A. 
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CHICAGO CANONSBURG BALTIMORE NEW YORK SYRACUSE 


CONTINENTAL CAN CoO.,, Inc. 


TO THE CANNING TRADE: 


We have five of the largest and best equipped 
Can Factories in America, making all types of cans 
for canning house purposes; including hole-and-cap 
cans, with solder hemmed caps, and open-top (or 
sanitary: cans, which we sell in conjunction with 
our famous Continental Closing Machines. 


Our Cans and Closing Machines are without 
exception the best in the country; our shipping 
facilities are unexcelled, and the personal attention 
we give to each and every order, makes our service 
to our customers unique in its efficiency. 


The factory nearest you will give you any 
information you require—write us. 


CONTINENTAL CAN COMPANY, Inc. 


Thos. G. Cranwell, President. . 
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